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SUPPLEIffiNT  FOR  R/.DIO  ROUND-UP 
Issued  by  the  Food  Distribution 
Administration  -  Jan.  23,  194-3 

FACTS  AW  FIGURES  CM  F5'\THER^j;^IGHT  FOODS 
Research  on  dehydrated  foods,  completed  this  month  by  the  Food 
Distribution  Administration,  has  brout^ht  out  some  very  interesting  facts 
about  the  fastest  gro\;ing  food  inuustry  in  the  United  States,     In  viev/ 
of  the  incrbasing  importance  of  dehydrated  foods  in  feeding  our  ovm  men 
in  all  parts  of  the  world,  as  \;ell  as  the  people  of  the  iM.llied  Nations, 
we're  passing  on  some  of  this  information  for  your  use  in  broadcasts,,, 
we're  sure  you'll  find  it  absorbing,  and  \jg  hope  it  v;ill  be  useful  pro- 
gram material o 

In  1940,  only  6  million  pounds  of  dehydrated  vegetables  were  pro- 
duced in  this  country 5  the  figure  v/as  more  than  doubled  in  194-1,  and  ex- 
panded 25  times  again  in  1942,     This  year's  production  is  expected  to  be 
over  twice  last  year's.     Nearly  all  the  dehydrated  food  produced  in  the 
United  States  lest  year  went  for    Government  requirements.     It's  esti- 
mated the  Army  purchased  50  million  pounds,  while  350  million  pounds 
were  purchased  by  the  Agricultural  Mr.rketing  Administration  (now  ab- 
sorbed by  the  Food  Distribution  i.dministrat  ion) ,    Army  requirements  for 
this  year  are  not  revealed,  but  it's  estimated  that  930  million  pounds 
will  go  for  Lend-Lease  nuuds. 

Eggs,  milk,   fruits,  vegetables,  even  meat,  lend  themselves  v/oll 
to  dehydration.     The  following  seven  vegetables  are  most  commonly  de- 
hydrs.ted  for  Govornnent  needs:    white  potatoes,  onions,  carrots,  cabbage, 
beets,  rutabagas,  and  sweet  potatoes,     Oth'^r  concentrated  food  products 
recently  included  on  the  regular  menus  of  our  soldiers  stationed  abroad 
are  citrus  fruit  concentrates,  powdered  soups,  baked  beans,  tomato  juice, 
cranberries,  and  apple  nuggets. 
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Featherweight  fooas^  an  they've  been  chribtenedj  save  thou- 
sands of  tons  of    shipping  space  and  storage.,,  most  foods  contain  from 
10%  to  ^Ojo  water,  and  the .  removal  of  this  water  means,  that  one  ship  carry- 
ing concentrated  foods  Ccin  do  the  work  of  from  5  "to  10.  ships.  Further- 

■  more,  dehydration  makes  it  possible  to  send  abroad  many  otherv/ise  perish- 

■  able  foods,  simplifies  their  preparation,  and,  by  reducing  their  perish- 
ability, eni'vbles  them  to  be  stored  until  ncodedo 

During  Viforld  War  I,  the  dehydration  of  vegetables  was  expanded.,, 
-«alraost  9  million  pounds  of  dehydrated  vegetables,  mostly  potatoes,  v/ere 
shipped  during  that  p-.riod  to  the  U.  S,  Array  overseas.     Howev-r,  dehydrat- 
ed food  vifas  not  a  great  success  at  that  time,,, and  there's  as  much  differ- 
ence between  the  f eathcnj/eight  foods  of  today  and  the  I918  style  as  there 
is  between  today's  flying  fortresses  and  the  old  Jennies  of  the  V/orld  'Jar  I. 
USDA's  Expansion  Pro^rsjg 

The  Department  of  Agriculture  inaugurated  a  progrcjn  to  assist  in  the 
necessary  expansion  of  the  dehydration  industry,  to  help  canners  and  other 
food  processors  meet  the  tin  shortages  and  oth^r  restrictions.     This  pro- 
gram covered  many  points, . .assistance  in  obtaining  priorities  fur  materials 
needed  for  cunvt-rsicn  to  dehydration,  blueprints  of  designs  for  dehydration 
plants,  mimeographed  technical  information  and  assistance  in  training  pro- 
cessors in  dehydration  operation. 
Nutritional  Value 

For  the  benefit  cf  nutrition-minded  broadcasters,  hure  are  some 
facts  resulting  from  research  by  USDA's  Agricultural  Research  Administration 
and  ether  agencies.     It  is  indicr^ted  that  freshly  dehydrr.ted  foods  contain 
almost  the  same  cmcunts  of  proteins,  carbchydrates ,  and  minerals  as  fresh 
foods,  and  pbeut  the  srjno  as  canned  g-  ods.  Vitamins  Bland  G  are  stable 
upon  dehydration  nnd  subsequent  stor-ge  for  12  months,  whereas  Vitamin  C 
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is  lost  to  the  extent  oi'  20/o  to  oO/o  after  a  year's  storage  Vitamin 
A  (carotene)  content  of  vegetables  is  reduced  lO/o  to  30/"°,  and  a 
decrease  of  an  additional  lO^o  to  3O/0  has  been  noted  after  12  months. 
Present  methods  of  dehydrating  citrus  , fruit  juices  succeed  in  retain- 
ing most  of  the  vitarnin  C.     Dehyration  neither  increases  nor  de- 
creases caloric  value...  the  number  of  calories  is  greater  in  a 
pound  of  dehydrated  food  only  because  the  food  is  concentrated. 
Fl.-.vor 

If  you're-  ■./ondering  about  the  flavor  of  f eatherv/eight  foods, 
you'll  be  interested  to  know  that  at  luncheons  and  dinners  made  up 
of  all  de-hydrated  foods,  the  guests  have  been  almost  unbelieving 
when  told  that  the  foods  they  had  eaten  were  dehydrated  meats,  vege- 
tables and  fruits. 
Water.  Content 

The  watur  content  of  properly  dehydrated  vugetables  is  gener- 
ally less  than         usually  about  ^'/c,  somt.times  as  low  as  3'^°* 
general,  1  pomid  of  dehydrated  vegetables  equals  10  pounds  of  fresh,,, 
1  pound  of  dried  skim  milk  is  the  equivalent  of  11  pounds  of  liquid,,, 
approximately  1  pound  of  dried  eggs  equals  about  3  dozen  fresh  eggs,,, 
1  pound  of  dehydrated  moat  is  equal  to  4  pounds  of  raw  meat. 

Dehydration  Methods 

In  its  simplest  terras,  dehydration  means  the  removal  of  most 
of  the  water  from  a  fresh  product.     The  time  required  to  dehydrate 
a  vegetable  ranges  from  T  to    15  hours,  with  8  hours  as  an  avtrage. 
Milk  and  eggs  are  sprayed  through  a  nozzle  into  a  chamber  heated 
to  over  300  degrLOS  Fahrenheit,  depending  on  the  type  of  drier,  where 
they  dry  at  once  and  fall  as  flakes  of  pov/der.     The  basic  principle 
of  all  methods  is  thrt  generrlly  the  food  product  should  be  dehydrated 
from  the  inside  cut.     This  means  it  is  necessary  to  keep  the  exterior 
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moist  by  controlled  humidity  until  the  innermost  part  has  acquired 
the  desired  temperature.    After  this  the  heat  can  be  increased. . .thus 
the  product  gives  off  its  own  moisture  and  becomes  dehydrated.  Before 
any  fruit  or  vegetable  is  dehydrated,  it  must  be  preprocessed. . .this  in- 
dues the  selection,  grinding,  washing^  and  blanching. 
Vegetables 

Vegetable  dehydration  is  being  built  into  a  significant  industry. 
In  I94-I5  20  vegetable  dehydrating  plants  had  a  total  annual  capacity  of 
about  15  million  pounds.     Production  has  been  increased  to  the  point  that 
about  75  million  pounds  is  expected  for  this  current  fiscal  year  (1942-43). 
Requirements,  hov/ever,  call  for  more  than  5  times  that  75  million  pounds,., 
and  all  dehydrated  vegetables  are  necessary  for  direct  war  requirements. 
The  most  important  vegetable  is  potatoes, , .under  present  plans  the  Food 
Distribution  Administration  will  send  abroad  almost  65  million  pounds  in 
1943. 

Citrus  Concentrates 

The  processing  of  citrus  fruits  into  special  concentrates  is  now 
an  important  industry  in  it  self ...  some  20  plants  are  now  in  operation. 
Seven  gallons  of  fresh  orange  juice  can  be  reduced  to  1  gallon  of  concen- 
trate; the  ratio  for  lemons  is  5  "to  1,  and  for  grapefruit  6  to  1.    Up  to 
January  1,  1943,  more  than  2,200,000  gallons  of    citrus  concentrates  had 
been  purchased  for  the  United    Nat  ions. ,  .about  90/°  orange  juice  and  lO^o 
lemon  juice.      In  December  1942 ,  the  first  purchase  of  grapefruit  concen- 
trate was  made,,, 5, 500  gallons.     The  vitamin  C  content  of  citrus  fruit  is 
reduced  only  slighly  by  concentration. . .nothing  is  adaed,  neither  sugar 
nor  preservatives. 
Soup 

Up  to  January  1,  1943,  more  than  7  million  pounds  of  dehydrated  soup 
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were  bought  by  the. FDA  for  Ltnd-Lftjasu,  the  Rod  Cross,  and  the  School 
Lunch  Program. , .plus  wull  ovur,  half  a  million  pounds  of  dehydrated 
tomato  flakes,  used  as  tho  basis  for  concentrated  soups.     From  4/i 
to  lO^o  of  the  food  material  in  the  dehydrated  soups  manufactured  for 
export  cjad  domestic  use  consists  of  dehydrated  vegetables  used  for 
seasoning, onions ,  cabbage,  carrots,  parsley,  and  celery. 

The  egg-drying  industry  is  outstanding  in  the  dehydrated  food 
field.    As  recently  as  1941  there  v/ere  only  l6  plants,  v/ith  a' normal 
production  of  only  10  million  pounds.     Today,  nearly  I30  egg-drying 
plants  arc  operating  or  proposed,  v/ith  an  annual  capacity  approaching 
400  million  pounds.     Lend-  Lease,  purchases  from  March  1941  to  the  end 
of  1942  totaled  close  to  250  million  pounds  of  the  v;holo  dried  product. 
Thirty  dozen  eggs  (  end  this  unit  is  used  because  it  equals  one  case) 
before  dehydration  v/eigh  rbcut  45  pounds  and  occupy  2{.-  cubic  feet  of 
space.     The  same  eggs,  dehydrated,  v;eigh  slightly  less  than  11  pounds, 
and  occupy  less  than  half  a  cubic  fi^ot.     The  5~<^unce  consumer-size 
package  represents  a  dozon  shell  eggs. 

T\jvo  methods  of  drying  eggs  are  used.,, spray  and  tray.     The  spray 
method  is  generally  used  for  whole  eggs,  and  in  this  the  eggs  are  spray- 
ed under  pressure  into  a  high-ceilinged  chamber  heated  to  a  temperature 
of  from  160  to  170  degrees  Fahrenheit,     The  othur  method^  used  largely 
for  drying  v/hites,     involves  drying  in  m.etal  trays  in  specially  con- 
structed cabinets  through  which  hot  r.ir  is  forced.     Before  dehydration 
by  either  method,  the  eggs  are,  of  .course,  broken,  strained  and  churn- 
ed. 

Dried  eggs  can  be  used  in  cakes,  doughnuts,  pancake  flour  and 
noodles. . .also  as  scrambled  eggs,  and  in  many  ether  forms, , .almost  any 
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way  except  as  fried  eggs  J 
Dried  Milk 

Direct  war  requirements  for  dried  skira  milk  have"  risen  greatly,., 
and  are  now  betvifeen  240  and  3^0  million  pounds  annually ...  an  amount  equal 
to  over  ^Q)o  of  the  production  of  spray  milk.     The  tv;o  processes  of  dehydra- 
tion are  n^jned  in  accordance  with  the  \/ay  they're  made.     In  the  roller  process, 
fluid  skim  milk  is  poured  on  a  hot  roller  and  coiaes  out  in  a  'thin  layer,  which 
is  scraped  off  in  dry  flakes.     Spray  milk  is  made  in  the  same  v/ay  as  spray- 
dried  eggs,  and  this  form,  because  it's  more  easily  reconstituted,  or  re- 
stored to  liquid  form,  is  preferred  by  the  United  Nations.  Roller-dried  milk 
can  be  used  in  all  forms  of  cooking  v/here  quick  and  complete  reconstitution 
is  not  the  main  consideration. 
Meat  s 

Up  to  January  1,  19^3,  the  Army  had  bought  no  dehydrated  meats.  How- 
ever, in  the  preceding  October,  the  FDA  awarded  the  first  contract  for  de- 
hydrated pork  for  shipment  overseas  to  the  United  Na.tions ,» .approximately 
110,000  pounds.    This  new  proauct,  which  has  nevor  been  on  the  commercial 
market,  is  made  of  pre-cooked,  fresh,  extremely  loan  pork... in  color  and 
texture  similar  to  brown  sugar.     Dehydrated  pork  hus  about  one-third  the 
vclum.e  of  the  original  boneless  meat,  and  weighs  about  one-fourth  as  much. 

Dehydrated  pork  is  now  being  sent  e.broad  in  preference  to  beef,  as 
the  supply  of  pork  is  greater. . .though  at  first  pork  offured  a  greater  prob- 
lem to  the  Agricultural  Research  Administration,  as  the  fat  is  subject  to 
quicker  spoilage.     The  problem  has  been  solved  by  utilizing  only  the  lean- 
est cuts  of  pork. 

Modern  processes  of  dehydration  scientifically  remove  \/ater  from 
fresh  meat  at  lev;  cooking  and  drying  temperature,  retaining  a  maximum  of 
minerals  and  vitamins.     As  far  as  is  known,  the  body^-building  proteins  are 
not  affected  by  the  process  any  mrre  tl-an  they  would  be  in  -normal  cooking 
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procedures.    Dchydrr.ted  moat  mr.y  be  reconstituted  by  first  soaking  in  water, 
then  by  boiling  it  vigorousli/  for  10  minutes,  and  simmering  for  20  minutes 
moru.     Many  of  the  dishes  mrde  of  dehydrated  meat  cannot  be  distinguished 
from  those  made  of  fresh  m^^at. 
Location  of  Dehydration  Plants 

California  has  h^.d  tho  largest  concentration  of  vegetable  dehydration 
to  date,  because  th..t  is  \/here  the  industry  began  prior  to  the  war,  Nov;, 
howevt^r,  the  plants  extend  into  mcjiy  oth^r  States,  end  others  are  expected 
to  entor  the  picture  as  fast  as  processing  facilities  are  available  for  con- 
version purposes. 

Grange  juice  concentrate  is  prepared  mostly  in  Florida  and  QiLlifornia. 

The  groat  est  ct.ncontrat  ion  of  egg-drying  plants  is  in  the  Midv/est, 
running  from  the  east-center  cf  Texas  up  through  the  Grain  Belt,     The  Miss- 
issippi Valley  from  Louisiana  northv/ard  contains  a  number  of  plants,  and  so 
do  the  poultry  regions  of  V/ashington  and  Oregon,  -^jid  those  of  Pennsylvania 
and  Nev/  York, 

Dried-milk  preducti'-n  centers  in  the  major  dairy  areas  of  Minnesota,' 
Wisconsin,  Michigan, .  .the  gre^t  eastern  milk-shed,  Nu\/  York,  Pennsylvania, 
and  Vermont,  and  in  the  f c r  western  St  tes  of  California,  Oregcn,  'Jashington 
and    Ut  ah . 
Needs 

It  lias  bc.en  ustiraatod  by  the  Department  of  Agriculture  that  the  follow' 
ing  number  of  additional  plants  are  needed  to  meet  194-3  requirements  for 
dehydrated  foods    vegetables,  250|  fruits,  20 5  soups,  not  determined  yet, 
survey  in  process^  milk,  35?  eggs,  265  meat  10, 

Under  present  plans  the  expansion  of  plant  facilities  for  194-3  will  be 
limited  to  companies  that  have  had  considerable  experience  in  dehydration,  or 
to  canners  already  equipped  with  a  substantial  part  of  the  machinery  requir- 
ed for    large-scale  drying  of  food.     In  this  way  the  overseas  requirements  of 

our  armed  forces  and  allies  dan  be  met  v/ith  the  least  possible  demand  for  hew 
machinery. 
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We've  seen  a  copy  of  the  consumer  instruction  leaflet  on  point  rationing 
which  is  to  "be  given  to  each  person  registering  for  ¥ar  Ration  Book  Two. Sixty 
million  copies  of  this  leaflet,  entitled  "VJhy  Canned  bruits,  VegetalDles  and 
Soups  are  Eationed"  are  "being  printed  "by  the  OPA,  It  will  explain  how  to  use 
the  new  ration  stamps  in  shopping  for  the  processed  foods  to  "be  rationed. 

Explained  very  clearly,  and  illustrated  v/ith  small  drawings,  are  the- 
follov/ing  features  of  point  rationing: 

The  difference  in  point  values  between  scarce  and  plentiful  foods. 
The  fact  that  prices  do  not  set  the  points. 

The  warning  that  stamps  mast  "be  torn  from  the  "book  in  the  presence  of 
the  grocer  or  deliveryman. 

Advises  using  larger  stamps  first  to  make  up  a  num'ber  of  points,  saving 
the  smaller  stamps  for  low-point  foods. 

States  that  every  person  in  a  family,  including  children,  has  a  total 
of  48  points  for  each  ration  period. 

Advises  using'points  carefully,  so  that  they  will  come  out  even,  a.s 
grocers  cannot  give  change  in  stanrps. 

Informs  householders  that  any  one  person  may  use  all  the  "books  in 
the  household  in  buying  processed  foods  for  the  family... a  member  of  the 
family,  or  any  person  directed  to,  ta,kG  the  books  to  the  store  and  buy  for 
the  entire  family. 
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o  IMPORTANT  H2(/S  .  ABOUT  HATIOinUG 
<d     «   ^  

To  correct  any  possibla  misundsl-sfcanding  of  the  point  ratj-oning  p.t-ogram, 
soon  schedulod  to  start,  hers  is  the  wjfinita  information  about  the  products 
to  "be  rationed,  according  to  a  nev/s  release  from  USM  dated^  January  21.  Con- 
sumer rationing  of  the  following  items  has  "been  authorized:  :f'ruit?,  ;'fruit 
juices,  vegetables,  vegetable  juices,  soups,  and  ^■bahy.^  foods  bf'  all  kinds 
packed  in  hormetice,lly-sealed  containers  and  sterilized  by  hdat;  ;and'- .frozen, 
dried  and  dehydrated  fruits  and  vegetables.  Consumer  rsrt-i^ning  *of 'the  ,fol-/ 
lowing  items  has  NOT  been  roQ.uested;  fish'i^  shell  fish,"--  all  jams,  ''jellies  \ 
a.nd  preserves,  fruit  butters,  pickle::,  and  relishes ,  and  c  anno'd 'milk.  Th6  ; 
latter  items  were  included  in  ?ood  Directive  No.  1,  issued  January  19,  '.io/ 
facilitate  the  preparation  for  rationing  of  thosa  foods ,""if-necossary,  at 
e.  future  .'date.  OPA  has,  NOT  been  authorized  to  ration  those  latter '.items-;' 
until,  specifically  directed  by  the  Secretary  of  Agriculture.  Condensed  anci 
eva,porated  milk  vdll  NOT  be  includod'in  the  initial  rationing  of  cafined 
foods, 

JOOD  DISTRIBUTION  0RD3!R  NO.  7  >^  SU&'iB  ' 

Secretary  of  Agriculture  V^ickard  issued  the  Sugar  Order  on  January  17, 
under  which  the  administration  of  raw  sugar  conservation  and  distribution 
was  transferred  from  the  !fer  Production  Board  to  the  Pood  Distribution 
Administra-tion  of  the  Department  of  Agriculture.  This  order  supersedes  the 
sugar  General  Preference  Order  .^^SS,  issued  by  *»i/PB  on  October  30,  1942, 
and  will  bo  enforced  by  the  Pood  Distribution  Administration.  The  sugar 
section  of  Iv'PB  has  now  been  transferred  to  PDA,  but  in  the  main  the  only 
changes  made  in  I'JPB  order  M-98  are  those  necessary  for  the  transfer. 

POOD  DISTRIBUTION  0RD3R  NO.  8  -  ICS  CRS'^ 

The  ice  cream  industry  of  this  country  has  received  orders  from 
Secretary  V/ickard  to  cut  the  use  of  milk  and  milk  products  for  civilian 
consumption.  This  is  Pood  Distribution  Order  No.  8,  and  becomes  effective 
February  1.  &5fo  of  the  lua-ntity  consumed  from  December  1,  1941,  to 
November  30,  1942,  can  be  made, and  the  products  affected  are;  ice  cream, 
Pronch  ice  creaxi,  ice  milks,  milk  ices,  frozen  custards,  sherbets,  ice 
cream  mix,  dee  cvoem  powders,  milk  ice  mi-x,  ice  milk  nix,  milk  shaice  mix, 
and  similar  preparations. 

This  order  is' necessary  to  meet  war  and  essential  civilian  req.uire- 
ments  for  dairy  products.  The  milk  saved  from  ice  cree.m  v^rill  be  avail- 
able for  consumption  as  fluid  milk,  or  for  processing  into  milk  po\'/der, 
cheese,  butter, op  other  de.iry  products  v/hich  are  now  in  gree.t  demand  by 
the  armed  forces  and  our  allies,  as  v/oll  as  b^r  civilians.  It's  estimated 
that  enough  milk  will  be  saved  to  make  97:1  million  pounds  of  butter  and 
68  million  pounds  of  dry  skim  milk  a  year,  ■  ' 

Hero  are  some  figures  on  the  amount  of  ice  creexi  v/e  Americans  have 
been  consuming.  Wo  reached  an  a.ll-timo  high  in  1942,  when  approximately 
435  million  gallons  v/ere  produced. ,.  that  ^  s  more  than  3  gallons  for  each 
of  us,  which  is  a  lot  of  ice  creai:i.  In  1941  the  consuimption  was  380 
million  gallons,  while  back  in  '38,  we  used  just  282  million  gallons. 

Now,  as  a  result  of  the  increased  consur.er  der.-a,nd  for  milk  products, 
the  needs  of  our  fighting  men,  and  the  barest  necessities  of  the  alli-es^  . 
for  cheese,  butter,  and  dry  siciti  ■niXlcV'  it';!i^'-GspG-0tM.ith&'t;tt5io  tp'tadiv;: 
req.uireiv.ents  for  milk  this  year  may  be  more  than  i40  billion  pounds. 
Production,  however,  probably  v;ill  not  exceed  122  billion  pounds,  and 
tha-t^s  why  it  is  necessary  to  divert  the  flow  of  some  of  the  milk  used 
in  ice  creexi  into  foods  considered  more  essential  for  the  war. 


Our  non  in  tho  sorvica  will  not  "bo  dopriTecl  of  tho  ico  cr-oain  thoy  liko 
so  woll,  howGVor,  Docausa  all  the  ico  croan  and  sinil'ar  products  r.iontioned 
are  oxonptod  when  it  conos  to  dolivorios  to  tho  Arcy  a.nd  Navy,  Tho  folks  at 
hone  will  ho  glad  to  know  this,  douhtloss,  DJid.  v;iil  prohahly  find  it  oasior 
to  accopt  tho  iC6  crean  shortagos  thoy' 11  run  into  occa,sionally,  Evon  now 
many  rotail  dealers  are  lirdting  the  ar.ount  of  ice  croan  they'll  sell  to 
cus toners  v;ho  v;ant  to  take  it  out.  You  night  suggest  that  the  people  v/ho 
have  an  old-fa,shioned  ice  crean  froezer^  stored  av/cy  in  the  cellar  or  the  , 
attic  get  it  out  and  use  it.  With  "that,- of  course,  v/ator  ices,  nilk  sher- 
herts  and  several  varieties  of  ice  crosn  which  do  not  req.uire  heavy  creairi 
can  he  nade,  Miilo  civilians  definitely  will  not  have  unlinited  supplies  of 
nilk  for  hone  ico  croan  naking,  fanilios  v/here  there  are  children  will 
not  want  to  lose  out  entirely  on  this  popular  dessert.  It's  not  only  pleas- 
ant to  oat,  "but  helps  to  get  nilk  into  the  diet  of  children  v/ho  sonetines 
are  reluctant  to  drink  it  plain, 

BAY^  YOU  E2kBJ)  ? 

So  nany  runors  got  thoir  start  with  those  words ... runors  ahout  food 
and  other  vital  necessities ...  the,t  it's  the  duty,  of  ovory  good  American 
to  refry-in  fron  spreading  runors,  and  to  spike  then  whenever  possihle. 
Broadcasters  have  an  unusually  good  opportunity  to  do  this,  so  we-ro'pro- 
sonting  the  facts  v/ith  vriiich  you  can  refute  sone  runors  rialcing  the  i-ounds 
at  the  present  tine,  We  won't  di  jnify  the  runors  hy  ropoa.ting  thor'!  as  such. 

In  regard  to  the  shortages  of  "butter,  shortening,  hacon  and  other  neats, 
official  figures  clearly  shov/  that  the  sui^plies  of  those  foods  are  mch 
loxifer  than  la.st  year,  Tho  cold  storage  report  to  the  Food  Distri"bution 
Adninistration  discloses  that  coi.Tr^ercial  stocks  of  hutter  amounted  to  46 
nillion  pounds  on  Docomher  1,  1942,  in  contrast  v/ith  a  figure  of  152  million 
pounds  the  preceding  Decem"bor  l,..a  reduction  of  ahout  70fo,  Over  tho  same 
period  of  time,  stocks  of  lard  dropped  from  53  million  pounds  in  1941  to 
38  nillion  pounds  in  1942,  I'Jhile  our  pig  crop  v/as  much  larger  than  ever 
last  year,  Arny  demands  have  oeon  tremendous,  and  much  pork  has  "been  canned 
for  Arny  a.nd  Lend-Leaso  \ise«>  Iforoover,  the  shortage  of  hacon  is  felt  hecause 
less  sliced  "bacon  is  hoing  prepared  for  civilians,  and  more  pork  is  going 
into  "dry  salt"  sides  for  easier  liandling,  shipping,  and  large  scale  pre- 
paration into  cooked  foods.  The  IDA  attrihutes  the  decreased  availa,hility 
to  two  things;  first,  greatly  increased  demand  hy  our  a.rr.ed  forces  and 
for  Lond-Loase;  second,  increased  demand  anong  civilians  hecause  of  higher 
incones. 

As  to  the    food  we  are  sending-  to  our  allies. .  .reports  fron  -ITlA 
show  that  deliveries  of  eggs  to  our  allies  during  tho  calender  yoar  1942 
a,nounted  to  ahout  10^  of  total  egg  production;,  deliveries  of  dairy  con- 
nodities  amounted  to  ahout  dfo  of  total  nilk  production.  Deliveries  of 
dry  skin  nilk  cane  to  ahout  30^;  evaporated  milk,  ahout  10^;  hutter,  less 
than  ifo.  Deliveries  of  hoef  and  veal  came  to  loss  than  ^  of  ifo  of  total 
of  1942  production. . .and  of  pork,  13^, 

The  stories  ahout  tho  v/aste  of  food  in  Arny  canps  are  checked  when- 
ever the  information  is  specific  enough  to  permit  investigation..  Eocently 
&  careful  check  was  ma.de  \ifith  the  naji  who  holds  the  Government  contract 
for  collecting  garhago  fron  Camp  Kilmer,  K.J.  regarding  the  truth  of  the 
reported  discarding  of  whole  hams  in  the  \^fa.sto.  He  stated  that  no  such 
condition  ever  existed.  ..  that  fron  tim.e  to  tine,  the  end  of  a  piece  of 
han  night  he  collected,  hut  that  he  considers  this  a,  normal  discovery  in 
the  collection  of  such  wa,stos.  Every  mess  hall  at  the  caxip  was  investigated, 
and  all  the  mess  personnel  q.uostionod  ahout  this  rumor,  an.d  the  puhlic 
rela.tions  officer  reported  tho  results  of  the  survey  to  he  negligihlo. 
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The  OWI  lias  suggostod  tho  follpwing  sinplo  rulos  in  rogard  to  rumors  for 
GVory  AniGrican  to  otsorvo: 

1.  Ncvor  ropoat  a  runor,  ■  - 

2.  Do  not  repeat  a-  rumor  vov'ba.lly,  ovon  to  dony  it, 

3.  If  you  know  tho  facts  which  can  spiko'  a  rumor,  cito  tho  facts  promptly. 

4.  If  you  do  not  know  tho  facts  which  can  stop  a  rumor,  ask  tho  rumor- 
tollor  where  he  got  his  facts. 

5.  Don't  give  a  rumor  tho  'benefit  of 'any  doutit, 

THE  BUTTjIR  IS  QOim 

We  gave  you  some  figures  on  "butter  in  the  preceding  story  YOU  H3AED. 

"but  here  are  tv/o  or  three  more  facts  alDOut  "butter  which  v;ill  help  you  in  answer-; ' 
ing  <luestions,  We're  in  the  midst  of." .the  seasonal  low  supply  of  milk,  you  know, 
which  means  correspondingly  low  supplies  of  "butter.  The  upward  trend  has  started,  ' 
however,  and  will  'continue  upv/ard  until  the  peak  months  of  May  and  June.  The  Army  , 
and  the  Navy  report  that  men  in  the  service  eat,  on  tho  average,  alDout  twice  as 
much  "butter  as  the  average  civilian.  Then  too,  the  services  must  accumulate  rea- 
sona"ble  reserves  of  "butter.  And,  as  we've  pointed  out  "before,  increased  civilian 
incomes  have  "brought  a  nach  greater  dema,nd  for  dairy  products.   (Refer  to  the 
figures  on  ice  cream  consumption  in  the  story  of  J'ood  Distri"bution  Order  lilo.8, 
also  in  this  issue.) 

The  Butter  Order  (Food  Order  No. 2,  issued  JeJiuary  5)  provides  that  3Qfo  of 
the  monthly  production  of  "butter  "be  set  aside  for  direct  v.'ar  requirements, 
"beginning  Pe"bruary  1,  Heroes  the  "brealc-doi-ni  of  that  ZOfc:  approximately  20^  v/ill 
go  to  our  soldier  and  sailors;  atout  ofo  to  our  oivn  citisens  in  the  territories, 
Ha\^aii,  Puerto  Hico,  et  cetera;  tho  regaining  relatively-'  small  q.uantity,  will  go 
directly  to  the  Russian  troops,  as  it  is  sorely  needed  by  Russia's  fighting  men. 
It's  clear  therefore,  that  Americans  will  get  95^  of  the  ,"butter  produced, 

^U^STION  JjEB  AITSWhIR  DZPAHTl-ai';? 

The  Jood  Distribution  Orders  "being  issued  these  days  are  causing  a  lot  of 
discussion  and  vve  know  that  you  "broadcasters  will  v;ant  to  know  the.. answers  to 
many  Q.uostions  that  are  coning  in.  We've  already  considered  point  rationing  in 
this  way  in  recent  issues  of  ROIMD-UP,  and  nov;  seems  a  good  time  to  start  on 
the  ..food  orders.  Here  are  some  q.uestions  which  have  "been  asked  a"bout  Order  llo.l, 
the  Bread  Order,  together  with  the  answers: 

f 

1,  Will  the  order  reduce  the  amount  of  "bread  sold  for  human  consumption? 

A.  No.  •  , 

2,  Will  the  order  reduce  the  amount  of  "bread  made? 

A.  Any  reduction  in  the  amount  of  "bread  made  v/ill  "bo  oq.ual  in  the 

amount  that  v/as  wasted  through  return  of  consign.ments  or  other  prac- 
tices "banned  under  the  order.  Elimination  of  such  waste  will  help  to 
conserve  essential  food  items  and  v/ill  sa-ve  money  for  bakers  as  well. 

3,  What  critical  food  items  v/ill  "be  saved  as  a  result  of  the  order? 

A,  Milk  solids,  sugar,  shortening,  and  other  products  vill  "be  saved  in 
an  amount  a"bout  o^iual  to  the  q.uantities  contained  in  the  "bread  xi/hich 
v;as  formerly  diverted  from  human  consui-rption  by  returns. 

4,  Wnat  non-food  items  will  "be  saved  as  a.  result  of  the  order! 
A,  I'fexed  paper,  printing  plates,  inks,  .  '■ 


5,  It  lias  1)0011  stated  tliat  tho  alimination  of  slicing  will  not  savo  any 
approcialDlo  labor  in  "bakorios,  so  v/haro  v/ill  tho  saving  como  in  this 
rospoct? 

A.  Tho  principal  saving  will  ho  in  waxod  paper,   since  sliced  hroad  ro- 
q.uires  a  hea-vier  wrapper  tlan  unsliced  hroad.  Since  unslicod  hroad  stays 
fresh  longer,  this  factor  v/ill  conrponsato  for  any  waste  that  might 
arise  from  home  slicing, 

6,  V/ill  the  elimination  of  sliced  hroad  increase  the  labor  roq.uiroments  of 
restaurants,  hotels,  and  other  largo  users? 

A,  Very  little.  Sliced  bread  in.  2-pound  £ind  larger  loa,ves  may  be  sold  to 
commercial  eating  establishments  for  a  period  of  60  days  after  tho  effec*-' 
tive  d.ate.  This  60-day  period  will  enable  such  ostablishnents  to  x3ropa.re 
for  the  slicing  of  the  broad  they  use. 

7,  Are  the  nutritione.l  standards  provided  for  bread  sufficiently  high?  How 
about  the  palatab'ility? 

A.  These  standards  have  boon  approved. as  sound  by  nutrition  experts,  and 
by  the  National  Rosee-rch  Council,  ViThen  more  milk  is  available,  the  max- 
imum will  be  rs-ised.  As  for  palatability,  tho  standards  provided  have  been 
used  in  tho  pr  -)  pa  ration  of  ,  bread  in  the  Department  of  Agriculture 
beking  labora.tory,  tho  bread  prepared  subjected  tp  extensive,  tastfe  tefets, 
and  found  to  be  palatable, 

8,  Vi/hy  were  bread  and  rolls  iDUt  under  regT.lation,  and  not  pies,  cakes  and 
sweet  goods? 

A.  Since  bread  is  the  most  important  bakery  product,  in  terms  of  tho  . 
national  food  supply,   the  br3ad  order  was  the  first  issued.  Orders 
covering  other  ba-kery  x^roducts  are  b  eing  formulated  and  will  be  issued 
soon, 

9,  ¥ill  a.nyono  get  a,  competitive  a.dvantage  from  the  order? 

A,  ITo,  Bakers  vrill  sell  Just  as  much  bread  for -human  consumption,  and 
vfill  be  spared  the  expense  of  re-liandling  returns.  Grocers  v/ill  purchase 
various  brands  of  breads  according  to  the  rea.ltive  demands  of  customers 
...  the  same  factor  v/hich  has  determined  the  volume  of  competitive  pro- 
ducts in  the  past, 

10.  'iill  bread  be  uniform  throughout  the  country?  •       .  ' 

A,  No,  Nutrition  standards  must  bo  maanta-ined,  a-nd  slicing  and  the  so- 
called  frills  eliminated,  but  otherwise  the  type  of  brea,d  baked,  v;ithin 
the  limits  of  the  number  of  different  types  allov/ed,  is  optional 'v/ith 
the  baJier,  ' 

11.  Miat  is  enriched  bread?  . 

A,  According  to  the  ordor,  "enriched"  mea.ns  that  the  brea.d  has  been  made 
from  enriched  flour  containing  the  ingredients  in  the  q.uantities  req.uired 
by  the  regala.tions  under  the  Pood,  Drug  and  Cosmetic  Act,  or  that  eq.uiv- 
alent  ingredients  lia.ve  been  a-dded  to  plain  flour  during  the  m.ixing  of 
tho  dough, 

12.  liill  enriched  flour  be  used  in  the  balcing  of  v/hole  wheat  bread? 

A,  5]nriched  flour  may  be  used,  but  is  not  mandatory  for  v/hole  v/heat  bread. 

13.  Will  bread  be  higher  in  price? 

A,  Tile  order  was  designed  to  help  prevent  a  lorico  increase. 


i<(UGstions  and  Answers  on  Ordor  Ho,  '6,  tlio  Citrus  Fruit  Order,  a-nd  supple- 
nontal  orders  .issued  thereunder: 

1,  ^'ilh.at  is  the  purpose  of  those,  orders? 

A,  To  raake  ade<luate  supplies  of  citrus  fruits  availa^blo  to  processors 
for  the  production  of  citrus  juices  needed  for  Amy,  Navy,  Lend-Lease 
and  other  Governr.ent  rcq.uirenents. 

2,  Is  the  consuDer  likelj''  to  be  affected  "by  the  order? 

A,  Ho,  Except  as  she  night  have  heard  of  the  order  and  vronddred  e.'bout 
.  it  she  v;ould'not  he  likely  to  know. that  anything  load  "been  done  to 
affect  the  supplies  of  citrus  fruits.  All  this  order  does  is  to  see 
•;.  that  those  who  ne.ke  the  jviicos  and  so  on  have  enough  fruit  to  produce 

the  Juice  and  other  things  to  neet  war  ,req.uire::ients,  '  '  , 

NOTE:      Ansv/ers  to  the  foregoing  CLuestions  are  "based,  oh  existing  orders,  < 
regulations  and  pla.ns,  and  are  suhject  to  change  if  such  orders  a.re 
changed. 

PRQG-R:U4  NOTjIS 

Consunera'  Guide  Coins  New  Word  '  ■ 

Do  you  know  what  a  PWi'^OB'kilAH  is... or  ra,ther,  what  they  are?  Neither  did  we, 
until  we  road  the  January  issue  of  Consuners'  Guide,  ovt  la,st  week.  It's  a 
name  they  coined,  and  it  neans  PS0PL3  V^HO  MKSl  OUil  D  .     CFACY  TOHK  AT  H0M3, 
The  title  of  the  article  is  "No  Medals  for  Those",  a;:d  it  tells  of  the  work 
of  the  volunteers  on  local  War  Price  and  Hationing  £oc".rds,  calling  then  heroes 
of  democracy,  A  hroa-dcast  devoted  to  the  work  of  thor.e  people,  perhe.ps  in- 
cluding an  interview  with  sone  local  hoard  nenher  or  worker,  should  ho  re- 
ceived with  interest  hy  e.ny  radio  audience.  Reference  to  the  story  "The  Canned 
Pood  Ration. .  .Revised^  in  the  January  8  issue  of  RilLCO  ROUND-UP,  vdll  show 
that  ■  v/e "  nade  a  suggestion  ahout  such  a.  broadcast  at  that  tine*  You  can  get 
a  sample  coiDy  of  the  January  issue  of  Consuners'  Guide,  you  knov;,  hy  writing 
to  the  USD/i,  Washington,  D,  C, 

Rationing  for  Everyhody 

Those  who've  heon  thinking  that  people  who  oa-t  in  restaurants  and  hotels 
are  going  to  evade  the  rationing  restrictions  on  scarce  foods  can  ho  cheered 
by  the  OPA's  announcenent  that  a  rationing  program  is  to  he  annbuncfed  soon 
covering  this  situation.  As  a  na,tter  of  fact',  rationing  nay  he  necessary  to 
protect  res tc?,ur ants,  hoarding  houses  and  institutions  fron  possible  serious 
shortages  of  food. ..in  the  larger  sense,  rationing  is  protection  for  every- 
body's welfare,  you  know,  and  the  sane  consideration  should  be  given  to,  the 
food  req.uire:-:ents  of  those  v/ho  eat  out  as  to  those  v/ho  eat  at  hone..  'The  ne\ir 
regulations  will  go  into  effect  at  the  sa,ne  tine  as  the  point  rationing 
progran  covering  processed  foods.  Hotels  and  rostaurcjits  of  all  types,  in- 
cluding dining  cars,  also  boarding  houses  and  institutions  of  confinement, 
will  be  included  in  this  plan. 

Savings  on  Coffee 

That's  v/hat  many  of  you  i^ill  ma.ko,'  if  your  favorite  brand  of  coffee 
has  changed  fron  a  tin  to  a  paper  bag,  or  other  cheaxDor  container.  "You'll 
also  be  protected  against  the  increase  in  price  which  might  have  been 
necessary  in  sone  stores  where  the  original  percentage  ma.rgins  allowed 
v^ero  loss  tha,n  the  alternative  March  1942  ceilings. ,.  the  savings  effected 
will  balance  the  increase,  sonetines  lea.ving  a  bit  over  in  the  form  of 
savings  for  the  cof f ee-shopi^er , 
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FOOD  DISTRIBUTIOIT  ORSSH  10.  11  MILK 

Actions  to  "bo  taken  on  a  nation- wi do  "basis  Toy  the  milk  industry''  to 
simplify  operations  and  roduco  marketing  costs  for  milk  have  "been  announced 
"by  Secretary  Wickard.  Pood  Distribution  Order  llo,  11  v;hich  x^ill  cover  these 
actions  will  qo  into  effect  re'oi-uary  1,  1943. 

Here  is  'ifna.t  it  iiTill  Mean  to  the  Consumer 

1.  You'll  have  to  Tduv  your  milk  hy  the  Q.uart.  Pints  and  half--pints  are 
out,  Ho\\fever,  you  v/ill  still  "bo  a''ole  to  get  the  smaller  sizes  in  rosta.uraiits, 
hotels,  soda  fountains,  etc.  Smaller  sizes  v/ill  also  oe  available  for  school 
liinches.  This  v/ill  save  precious  delivGrj?"  s^oace  a-nd  time, 

2.  In  many  cases  you  v/ill  not  find  more  than  tv/o  brands  of  milk  in 
your  {grocery  store.  Hiat  is  "because  retail  stores  and  other  orga,nizations 
selling  milk  will  not  he  able  to  bu.y  from  more  tha.n  two  milk  compajiies 
unless  their  purchases  a,re  mora  than  300  q.uarts  oe.ch.  This  is  also  designed 
to  save  time  and  cost  involved  in  servicing  small  accounts, 

3.  You'll  have  to  order  your  milk  in  advance  or  leave  a  stadning 
order.  Your  milk  wagon  will  no  longer  carry  extra,  bottles  of  milk  or  cream. 
This  v/ill  mean  more  efficient  use  of  delivery  trucks  and  vrill  conserve 

the  time  of  delivery  m.en, 

4.  You'll  pay  a  deposit  on  milk  bottles.  That's  so  you  xi/ill  be  more 
careful  of  them,  and  return  them.  Tliis  is  designed  to  lengthen  the  life  of 
milk  containers. 


S-235 


This  is  what  might  be  called  the  week  of  the  Big  Freeze  on  canned  foods.  You 
liroadcasters  can  "be  of  tremendous  help  to  your  listeners  by  giving  them  all  the 
information  you  can  on  whore  and  when  to  register  for  the  new  ration  book, ..this 
ib  information  you  will  obtain  in  your  own  city,  of  coiirse. 


We've  covered  many  of  the  details  of 'point  rationing  in  RADIO  ROUITD-UP  during  re- 
cent weeks,  but  here  are  some  of  the  essential  things  everyone  should  remember 
about  the  actual  process  of  getting  the  new  bock: 

One  person  may  apply  for  all  the  ration  books  in  any  family  or  household, 

.War  Eation' Book    One  for  each  person  must  be  presented  in  order  to  obtain  Book 
Two. 

The  Consumer  Declaration  form  must  contain  the  names  of  all  persons  for  v/hom  this 
family  representative  is  reporting,  as  w^ll  as' the  serial  number  of  each  person's 
War  Ration  Book, One,    This  form  may  be  clipped  from  the  newspaper  and  filled  out 
in  advance,  or  obtained  at  the  place  of  registration. 

Just  one  figure  need  be  given  on  the  Consumer  Declaration. . .the  total  number  of 
containers,  8  ounces  or  over,  minus  the  allowance  of  five  for  each  persori. . .not 
the  number  of  each  kind  of  food.    Remember,   this  declaration  is  every  honest  per- 
son's protection  against  those  who  are  trying  to. chisel  on  their  neighbors. 

On  the  front  cover  of  War  Ration  Book  Two  there  will  be  a  large  "Validation"  stamp, 
across  which  the  owner  must  write  the  serial  number  of  the  new  book  in  ink  or  in- 
delible, pencil.    Nobody  v;ill  be  able  to  buy  canned  foods  with  any  ration  book 
which  doos  not  have  the  validation  stamp  on  the  front  cover. 

The  old  ration  book  for  sugar  and  coffee  (arid  now  shoes),  will  be  returned,  to- 
'gether  with  the  new  point-ration  book. 

There  will  be  an 'off icial  Government  list  in  grocery  stores  showing  every  process- 
ed food  that  is  rationed,  and  the  point  value  for  each  size.    The  newspapers  also 
'will  carry  this  information, 

US  Department  ^  Agriculture 

food  Visfribution  Administration 
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MORE  QUESTIONS  AKP  MS^73RS  ON  POINT  EA.TIOHING 


You're  proba^bly  receiving  inquiries  every  day  about  point  rationing,  as  the 
first  of  March  draws  close.  Here  are  some  that  have  como  to  our  attention 
recently: 

Q,.     Both  my  wife  and    I  will  have  to  "be  out  of  town  during  the  entire 
week  when  registration  for  War  Ration  Book  Two  will  take  place.  How 
are  we  to  get  the  books  for  ourselves  and  our  two  children? 
A.    One  of  you  may  take  all  four  of  your  present  War  Ration  Books  to 
a  War  Ration  Board  in  the  city  where  you're  staying  that  week, 
and  register  there  just  as  you  v/ould  have  done  at  home.  Th9y_ 
will  issue  the  new  ration  books  to  you,  and  will  advise  your 
home  ration  board  of  this  procedure. 

Q,. '  Suppose  a  person  is  prevented  by  illness  or  accident  from'  going  to 
the  registration  place  durihg  the  week  of ' February  20 *  and  has  no- 
body to  register  for  hi-m...  •■    How  is  he  to  obtain  War  Ration  Book 
Two,., can  he  register  late? 
'     '  'A,  Yes,  that  is  what  "he  v;i  11  havc'to  do.  ■  Hd' should  remember,  '  how- • 
■'•  ever,  that  there  will  be  an  interval  in  v/hich  he 'will  not  be  able 

'to  puf-chase  •  rationed  foods.  ■  Point  rationing  starts  on  March  1, 
and  nobody  v/i  11  be' able  to  buy  any  rationed' foods  after  that  date 
without  War  Ration  Book  Tv;o. 

'what  date  should"  the  Ckjnsumer^  Declaration  of  surplus  stocks  of 
canned  foods  be  made  February'  21,   the  date  on  which  the'  freeze' starts, 
or  the  day  on  which  I  actually  go  to  register  for  my  new  ration  book? 
'  ■  A.    February  21  is  the  day  on  which  all '  Consumer  "  Declaration  should 
be  made  up,  and  the  statement  should  cover  all  surplus  supplies 
• '■  actually  on  hand  on  that  day.  '  This' date  has  boon  sot  dn' order  to 
make  these  declarations  uniform  throughout  the  country. 

'^••■•■   •■■^  ■  WARNING:     POISONJ  •    :  ■ 

That- would  be  the  most  suitable  label  on  certain  Jars  of  fruit  and  vegetables 
which  nay  be  reposing  right  now'oh  nany  a  pantry  shelf •. .Jars  containing  comi- 
mercially  canned  foods  which  have   been   transferred  from  the  cans  into  glass 
Jars.    Reports  indicate  that  some  of  the  people  who  arc  worrying  'for  fear 
rationing  won ' t  give  them  enough  to • cat  ^have- been" buying  eahndd  foods  in  quan- 
tity, or -using  stocks  alr'aady  on  hand,  "  opening  the  cans  and  -putting'^- the- con- 
tents into  glass  Jars.  ■  They've  figured  that  this  entitles  then  to ■  classify 
such  foods  as  hooe-cannod,  which  do  not  have  to  be  counted  in  the  consumer 
declaration*  ,  ^ .'  ■        .:v   ■.■  ;  .  ■■  •  ■ 

Probably  you^Ve  heard  about  this-' dangerous  practice,  and  if  you  havcil '  t  al- 
ready talked  about  it  on  your  program,  'v;e  suggest  tho.t  you  mention  it  during 
this  week  before  rationing  starts.      It  nay  result  in  fatal  food  poisoning, 
and  any 'warning  you  can  give  of  the  danger' nay  "help  to' prevent  tragic  results. 
Perhaps  you'd  like  to  quote  Dr.  Russell-M,  Wilder,  physician  and  nutritionist , 
who  is  Chief  of  the  Civilian  Food  Requirements  Branch  of  FDA.    Dr.  Wilder  says: 
"Most  foods  that  are  removed  from  cahs  must  be  reprocessed  before  thoy  'cari  be 
preserved  in  glass  Jars,  Just  as  if  they  had  never  been  canned.  '  Reprocessing, 
however,  is  unsatisfactory  for  housewives  to  undertake,  and  nay  be  dangerous. 
Not  only  does  the  product  become  a  soupy  mass  with  decreased  food  value,  but 
it  nay  be  unsafe  to  oat.     It  is,  therefore,  wactcful  of  food  and  food  values, 
as  well  as  dangerous,  and  is  contrary  to  the  intent  of  the  rationing  progran, 
which  is  contributing  to  the  winning  of  the  war," 
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No  v/ords  you  can  say  are  too  stron^^-  if  .they!  11  serve  to  protect  proplc  from 
the  dangerous  results  of  the  panicky  state  of  nind  expressed  "by  the  hoarding 
of  food  in  this  way.  .  .  _ 

FOOD  DIST^IBUTIOH  OKDSR  NOt  20  LARD    '  ■  ... 

The  Lard  Ordef  requires  tliat  Federally  inspected  packers  reserve  ^0%  of  their 
weekly  lard  production  for  purchase  TDy  the  Food  Distribution  Administration. 
The  purpose  of  the  order  is  to  provide  approximately  1  "billion,  50  million 
pounds  of    lard  to  meet  v/ar  requirements.     Current  purchases  of  lard  "by  FDA 
are  not  at  high  enough  levels  to  meet  the  immediate  urgent  requests  of  the 
United    Nations,  and  therefore,  Secretary  Wickard  issued  this  order  so  that 
the  necessary  supplies  might  "be  started  to  the  "battle  fronts  immediately. 

Civilian  supplies  of  lard  f  or ,  19^3  will  not  be  decrca,sed,  however,..,  in  fact, 
they  vjill  be  increased  slightly  over  the  amounts  available  in  19^2.  This 
order,  applying  only  to  federally  inspected  packers,  will  not  affect  the 
about  SCO  million  pounds  of  non*"  in  sp  c  cted  lard  expected  to  be  produced  this 
year.  The  total  I9U3  supply  is  estimated  at  about  1  billion  850  million 
pounds,  an  increase  of  k  million  pounds  over  last-year.      The  increase  in, 
civilian  supplies  nay  be  larger,  if  production  this  year  exceeds  present 
estimates.  ,  . 

FOOD  DISTRIBUTION  OI'DIIx  NO.  21  -  TSA 

Secretary  Wickard  has  issued  Food  Distribution  Order  No,  21,  a  further  order 
on  tea,  effective  on  February  I5,  for  the  purpose  of  naming  q^ialified  dis-r 
tributors  of  tea.    A  Tea  Distribution  Committee,  composed  of  competent  tea 
experts,  will  be  appointed,  to  work  with  Roy  F.  Hcndrickson, . Director  of 'Food 
Distribution.    After  consultation  \;ith  this  committee,  the  Director  vdll  super- 
.vise  the  distribution  of  the  various  qualities  of  tea  to  packers,  in  accord- 
ance 'with  their  ncods^    The  aim  of  this  order,  and  of  the  previous  .order  on 
tea  (No,  .12)  is,  of  course,  to  assure  a  fair  distribution  of  available  tea 
to  consumers. 

Our  normal  import's  "of  tea  arc,a.bo\it  100  mil'lioh  po.unds  per  year,  but  ship- 
ping' space  was  available  for  only  about  Gf  mJLlion    pounds  during  19^2,  Ex- 
pectations are  tlxat  we  will  receive  about  65-  riilli on  pounds  this  year.  About 
50  million  pounds  of  this  vdll  go  for  civilian  consumption  and  the  remaining 
15  million  to  the  military. 


The  lack  of.  shipping  space  is  the  important  factor  v;hich  limits  the  inpart- 
a-tion  of  tea  into  the    United  States  at  present.    All  tea  for  this  country." 
normally  lias  com:e  from"  the  Far  East,  most  of  it  from  India,  Ceylon  and  the.' 
Netherlands  East.  Indies,  from  which,  in  normal  tines ,.  cane  about  f.our-.fif ths 
of  the  tea  i;n  the  world    market.    The  other  one- fifth  vra,s  .shipped  from  China 
and  Japan,    The  war,  of  course,  has  shut  off  tea  supplies  from  China,-  Japan 
and  .the    Netherlands  East  Indies. 
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PROGBAM  ITOTES 
Favora"ble  Prospects  for  Food  in  19^3 

A  recent  summary  of  agricultural  developments  indicates  that  prospects  are 
favoralDle  for  another  record-hreaking  year  of  food  production..  Moisture 
conditions  were  favorahle  at  the  "beginning  of  the  nev;  year,  and  if  v/e  have 
.only  average  weather  from  now  until  harvest,  crop  yields  per  acre  v;ill  pro"b- 
atly  he  about  equal  to  the  general  level  in  19^0  and  19U1, , .higher  than  in 
preceding  years.     Stocks  of  feed  grains  and  of  wheat,  and  ntunhcrs  of  cattle 
on  food  Janup.ry  1,  v;  ere  at  an  all-time  record.      Numhere  of  sheep  and  lamhs 
on.  feed  for  m.arkct  were  only  slightly  "bolovi  the  record  set  a  year  earlier*  . 
Government-inspected  slaughter  of  hogs  in  December  reached  the  figure  of 
6.8  million, .  .a.11  the  meat  going  into  interstate  commerce  must  he  slaughter- 
ed under  Federal  inspection,  you  know.    This,  however,  is  only  about  2/3 
of  the  total  number  of  hogs  slaughtered,  but  it  is  the  largest  figure  on 
recordforany  month.     The  19^2  output  of  chicks  from  comjnercial  hatcheries 
reached  an  all-time  high,  and  the  December  output  wa,s  a  record  for  the 
month.     This  reflects  the  strong  demand  for  chicks  to  meet  the  need  for'  , 
increased  production  ofpoultry  for  meat.    This  sum^iiary  also  states  that 
goals  for  several  important  war  crops  have  been  increased  since  the  begin- 
ning of  the  year.      It  should  be  borne  in  mind,  however,  that  the  increase 
in  demand  for  farm  products  will  doubtless  exceed  the  increase  in  production. 

Victory  Gardens  Can  Help 

The  goal  for  19^3  is  18  million  Victory  Gardens,  and  these  gardens  can  do  much 
to  help  meet  our  food  needs-  this  year.    H.'  W,  Hockbaum,  Chairman  of  the  Fed- 
eral Government  Victory  Garden  Committee  says:     "Food  production  is  war  work 
this  year.    Food  needs  of  our  armed  forces  and  our  allies  are  greater  than 
last  year  and  it  is  very  doubtful  that  commercial  growers  can  supply  the  great 
varieties' of  vegetables  - that  v/e  have  ha.d  in  the  past.     There  is  no' point  in 
planting  a  garden  unless  you  can  devote  U  or  5  hours  a  week  to  it.    We  esti- 
mate an  hour  a  day  will  take  care  of  a  3O  x  50  foot  garden." 

Thi^  is  an  important  point  to  bring  cut  in  talking  about  Victory  Gardens 
to  your  listeners,  broadcaster*.  F.emcnber  the  old  saying:  "If  a  thing  is 
.wotth  doing  at  all,  it's  worth  doing  well." 

Hoy;    Much  Food  Wont  to  Lond-Leaso? 

Hpre  are  figures  to  give  you  an  idea  of  how  much  food  we    Lend-Leased  in  19^2. 
Meat:  one  pound  , out  of  every  tv/enty  v/ont  to  our  allies  .    Dried  and  Evaporated 
Milk:  -I  quart  out  of  every  ten  went  to  our  allies.  '  Cheese:     almost  ^  of 
every  pound  the    U.S.  produces  was  exported  to  our  allies.    Butter:  one 
ounce  .out'  of  eveiy  6  pounds  of  butter  v/ent  to  the  Russian  Army.    Eggs:  one 
egg  out  of  every  ten  v;ent  to  make  the  egg  pov/der  we  exported.     Canned  foods: 
one  out  of  every  hundred  cans  produced  in  this  country  was  Lend-Leased. 
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February  COSTSmBHS»  (KJIDS  Out.  •      -  •  , 

The  February  issue  of  Cpnsumers'  Guide  contains  an.  article,  call.ed  "ife.  .•- 
Share.. Food'',  in  which  Secretary  Wickard  explains  v/hy  .Ameri.ca' s -food  " 
supplies  are_  "being  rationed    through  the  nevi  point  system,  .'There's  alsp 
an. interesting  picture-story  called  "Eow  to  Live  vdthout  a  Can  Opener", 
follov/cd  "by  an  o.rticle  on  Victory  Ga.rdcns#    There  's  material . f 0,3:  "broad- 
casts on  s  chool  lunches  in  the  story  "School  Lunches  Must  Go  On",.    You  , 
can  get  a  sample  copy  of  the  Fe'bruary  issue  of  Consumers'  Guide  "by 
writing  to  USDA,  Washington,  D,  C. 

RURA.L  ROLL  CALL 

Have  you.  heard  about  the  roll  call  of .  rural  v/om.en  vhich  is  to  be  held... 
from  March  1  to,  20?    It  v;ill  be  a  big  drive  to. get  more  food  producod'  ty 
farm  families,  in  order  to  relee.se  m.ore  commercial  stocks  for  city  people 
and  for  direct  war  needs.    This  drive  is.  to  be  under  the  leadership  of 
State  and  coiinty  home  demonstration  agents  of  the  Extension  Service, 
Neighborhood  leaders,  who  xiere  organized  some  time  ago  by.  the  Extension 
Service,  will  visit  raral  families  to  talk  over  the  food  situation. 
They  '11  explain  why  it  is  important  that  farm  families  produce  a  maximum 
amount  of  food  for  home  use,  give  homo  food  supply  s^'iggcstions,  and  get 
the    homem^kers  to  sign  enrollment  cards  in  the  Victory    Home  Food  Supply 
Program.    Families  in  suburban  areas  and  snail  tovms  can  help' in  this 
campaign  to.o,  and  broadcasters  can  bo  of  assistance  in  explaining  the 
aims»      Major  stress  is  to  be  put  on  fresh  fruits  and  vegetables  from 
the  Victory  Garden,  canning  100  or  more  quarts  of  fraits  and  vegetables 
for  each  member  of  the  family,  and  producing  an  ar:iple  supply  of  milk, 
chickens  for  eggs  and  neat,  and  other  home-grov/n  meat  and  food  crops  for 
use  in  the  family. 

Get  more  information  about  this  from  your  State  and  cdonty  extension  agents, 
and  give  your  help  to  the  roll  call  of  rural  women. 

OPA-FDA  FOOD  COMTROL  RESP0HSI3ILITIES  FIXED  3Y  V/ICXiiKD. 

A  directive  outlining  the  respective  responsibilities  of  the  Food  Distri- 
."bution  Adminis.tration,  and  the  OPA  in  controlling  the  flow  of  the  nation's 
food  supply  has  been  issued  by  Secretary  of  Agriculture,  Wickardi 

As  outlined  in  the  directive,  the  OPA  vn.ll  have  responsibility  for  direct- 
ing the  use  of  all  rationed  foods  from  the  processor  to  the  ultimate  con- 
sumer, and  will  establish  coupon  values  in  point  rationing. 

The  Department  of  Agriculture,  through  the  Food  Distribution  Administration, 
will  have  overall  authority  in  the  allocation  of  all  civilian  foods  include 
ing  the  time  and  extent  of  rationing,  designation  of  foods  to  be  rationed 
and  the  establishment  of  differentials  in  rationing  between  various  classes 
of  consumers.    The  department  will  also  fix  quotas  of  rationed  food  for 
individual  processors  and  discharge  the  government's  responsibility  in 
connection  with  the  distribution  of  non-rationed  foods  to  all  users. 
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SCHOOL  MILK  PRO&BAMS  POPUL/iR  THROUGHOUT  MIDVffiST  " 

The  Departnent  of  Agriculture's  School  Milk  Progran,  popularly  knovm  as  the 
"Penny  Milk  Progran",  first  inaugurated  in  the  nidwest  ahout  a  year  ago  is 
bringing  "better  health  and  food  liatits  to  approxinately  U33,80S  childr-!--,  ■'.n 
2,877  schools  and  child  welfare  centers  located  in  the  7  states  conprising 
the  Midwest  Eegion  of  the  Food  Distribution  Administration,  Russell  H.  Mather 
Acting  Eegional  Director  of  the  Agency, has  reported. 

The  low  cost  of  'the  nilk  to  the  participating  children,  one  cent  per  half 
pint,  is  nade  possible  "by  financial  cooperation  "between  school  authorities, 
civic  sponsoring-  agencies  and  parent  groups,  and-  the  Food  Distri"bution  , 
Adninistration,      Participation  in  the  progran  in  the  7  states  of  the 
PDA' s  M  idwest  Region  is  as  follows:    lovra,,  853  schools,  11  child  welfare 
centers,  111,130,  children;  Kansas,  30^  schools,  3  child  v;elfare  centers, 
3I1863  children;  Minneso,ta,  5  welfare  centers,  681  schools^  13^,532 
children;    Missouri,  1  welfare  center,  555.  schools,  87,750  children;  Uebr-r- 
aska,  158  schools,  26,6^9  children;  North  Dakota,  I75  schools,  27,201 
children;     South  Dakota,  I31  schools,  1^,783  children. 

■FOOD -DISTRIBUTION  REGULATIONS  TO  BE  ENFORCED  BY  FDA 

Conpliance  -va-th  wartine  regulations  governing  distri"bution  of  civilian  food 
supplies,  era"bodied  in  orders  issued  by  Food  Administrator  'Vickard,  has  "been 
made  the  rfesponsi'Dility  of  the  Food  Distri"bution  Adninistration. 

Enforcement  of  the  regulations  will  "be  in  charge  of  a:n  FDA  Oom.pliance  Sect- 
ion, which  vdll  have  as  its  duties  investigation . of  violations  of  all  regu- 
lations r.elating  to  the  distri"bution  of  food  from  producer:to  marketer  and 
enforcement  of  all  regulatory  .services.  ■       ■  ; 

Russell    H.  Mather,  Acting  Regional  Director  of  the  "FDA, states  that  while 
food  order  violations  have  not  been  widespread,  derelictions  have  been 
sufficiently  numerous  to  indicate  the  need  for  considerable  educational 
work  in  the  food  processing  and  distribution  field.    He  declared  tha/t  the 
FDA  Compliance  Branch  will  be  primarily  interested  in  cooperating  with,  the 
trade  in  securing  proper  understanding  of  food  distribution  regulations, 
but  that  in  cases  where  violations  indicate  a  deliberate  intent  to  evade 
or  ignore  regulations,  investigative  action  will  be  prompt-. 
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LA.TE  ADDS 


.    CI VI LIAH.  SUPPLIES  07  CAHiIED  VEGETABL3S  AI^  SALMOH  INORaASED 

SY  NEW  FOOD  ORDERS 

Latest  food  orders  issued  "by  the  Department  of  Agriculture  are  expected 

to  effect  increases  of  10  million  cases  of  canned  vegetalDles  and  50  million 

pounds  of  canned  salmon  for  civilian  consumption. 

Order  number  22, creating  the  additional  supplies  of  canned  vegetables, 
principally  canned  tomatoes  and  snap  teans,  is  effective  immediately,  and 
changes  the  amounts  of  certain  prbcessed  foods  to  "be  reserved  for  govern- 
ment requirements  from  the  19^3  pack. 

■.The  percentages  to  "be  reserved  were  "based  on  19^2  production  and  the  re- 
visions viQve  made  primarily  "because  of  changes  in  the  19^2  pack  production 
rather  than  changes  in  govornmont  requrrcmcnts . 

SUPPLEMENTAL  OPJERS"     '      '  .  ' 

Supplemental  orders  22.1,22.2,  and  22.3  were  is-sucTi  simultaneously  with' 
order  22,  and  arc  as  follows-:-  • 

22.1  transfers  administration  of  supplies  of  fruits,  juices  and  vegota"blos 
to-"bo'  reserved  from  the  19^2  pack  from  the  WPB  to  the  Department  of  Agri- 
culture. 

2?, 2  provides  changes  in  the  reservation  of  certain  percentages  of  the  19^3 
pack  of-  fruits  and  fruit  juices,  increasing  the  percentages , of  grapefruit, 
orange  and  pineapple  juice-  reserved,  and  decreasing  requirements  of  apri- 
cots, fruit  cocktail,  peaches  and  pears. 

22.3  reserves  for  government  purchase  certain  percentages  of  the  19^3  cann- 
ed vegeta"ble  pack.      Principal  changes  arc  smaller  reservation  percentages 
of  asparagus,  lima  "beans,  snap  "beans,  corn  and  tomatoes^  and  larger  per- 
centages of  "beets  and  carrots. 

FOOD  DISTRIBUTION  ORDER  W,  23  -   CAinTED_  SEAFOOD_ 

Food  Distri"bution  ■  Order  23  permits  salmon  canners  to  sell  to  wholesalers  for 
later  civilian  di stri"bution  the  remaining  unallocated  portion  of  their  19^i-2 
■pack,   .  *  . 

The  order  will  make  available  an  additional  50  million  pounds  of  canned  sal- 
mon for  civilian  use  later  on,  pending  consumer  rationing  decisions  on  cann- 
ed fish  and  canned  shellfish. 

Order  23  completes  the  allocation  of  the  19^2  salmon  pack,  since  previously 
20  percent  had  "been  released  to  civilian  outlets  and  60  percent  had  "been  pur- 
chased for  military  and  allied  war  purposes. 

Continued  in  effect  under  order    No,  23  are  previous  requirements  that  cann- 
ers of  salmon  and  mackerel  supply  80  percent  of  their  19^2  production  to 
the  government  for  direct  war  needs.     The  remaining  20  percent  was  released 
for  civilian  use  earlier  in  the  season. 


-  g  - 

CONSUMER  yjESTIONS  FHEftUENT  ON  THUSE  -MTIOIIBTG  RSSUtATIONS 


Reports  from  various  sections,  of  the  nation  indicate  that  some  mi sTinder stand- 
ing still  exists  among  consiimers  on  three  has  ice  questions  affecting  regis- 
tration for  ¥ar  Ration.  Book  II.     These  are  (l)  who  should  register  for.  Rat- 
ion Book  II,  (2)  v;h?.t  is  the  justification  for  asking  registrants  to  declare 
the  amount  of  canned  goods  now  in  their  possession  and  (3)  what  varieties  of 
canned  goods  should  be  included  in  the  signed  consumer  declara,tion.  of  goods 
on  hand. 

All  persons  should  register  for  ifer  Ration  Book  II,  even  though  they  are  not 
habitiial  users  of  canned  goods.  Ration  Book  II  v;ill  he  used  to  ration,  meats 
and  possibly  other  products  later  on.  In  addition,  persons  v/ho  customarily 
eat  in  restaurants  and  cafes  v/ill  find  Ration  Book  II  a  valuable  possession 
if  at  any  time  they  "go  visiting",  for  without  the  Ration  Book,  their  pres- 
ence as  visiting  guests  in  the  homes  of  relatives  or  friends  will  cut  deeply 
into  food  supplies  of  their  hosts. 

The  requirement  that  all  registrants  declare  the,  amount-  of  canne'd  goods  on 
hand  in  excess  of  five,  cans  per  person' will'  not.  result  in  penalties  for  hold- 
ers of  excess  supplies.     It  v/ill  merely  mean  that  all  families  v/ill  have  . 
access  to  an  equr.l  and  fair  supply  of  food,.,  the  basic  reason  for  rationing. 

Holders  of  excess  stocks  will  NOT  be  required  to  give  up  canned  goods.  Such 
stocks  may  be  kept  by  the  householder  and  used  up  at  the  regular  rate  as  the 
rationing  allov/ance  permits. 

Only  the  8  point  stamps  will  be  removed  from  books  to  compensate  for  overages 
on  hand,  at  the  rate  of  one  for  each  can  ('g  ovmccs  or  over)  in  excess  of  five 
per  person.     This  will  leave  all  the  5t  2  and  1  point  stamps  to  be  used  for. 
rationed  goods.     Supplies  cf  canned  meat  and  fish  need  not  be  declared  even 
though  sales  have  been  suspended,  since  rationing  of  these  items  will  not 
start  until  meat  rationing  is  instituted. 

It  was  recognized,  v/hcn'  rationing  regulations  v;cre  drawn  up,  that  some 
families,  particularly  in  rural  areas,  customarily  make  piirchases  of  food 
stuffs  in  large  qmntities,  in  order  -to  avoid  frequent  shopping  trips. 

The  CLHSumcr  declaration  will  not  penalize  such  families,  OPA  officials 
say,  but  will  simply  make  it  possible  for  them  to  use  their  accumulated 
supplies  at  the  same  r.ate  as  all  other  families,  and  when  restocking  is      ,  . 
necessary,  all  rationing  stamps  for  the  appropriate  period  may  be  spent  at', 
once  if  necessary,  in  order  to  continue  quantity  bi:iying  practices.  ...  ' 
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SHOPPING  V/ITH  J=_0 IJT  . SmiPS 

Monday,  March  1,  is  the  day  when  the  new  kind  of  shopping  starts o.. shopping 
under  the  point  rationing  system.     Here  are  suggestions  to  pass  on  to  your 
listeners  about  making  wartime  food  shopping  easiero 

The  grocer  v/ill  help  by  marking  the  point  value  of  each  rationed  item  either 
on  the  package  itself,  or  on  the  shelf,  bin,  table  or  counter  where  it  is  dis- 
played 5 according  to  an  OPA  requirement.     The  homemaker  can  help  herself  by 
keeping  on  hand  the  Official  Table  of  Point  Values, , .possibly  pinning  it  up 
on  the  kitchen  wall  for  reference.  Many  v/omen  will  probably  want  to  make  a 
smaller  list  of  the  things  they  buy  most  often,  to  carry  with  them  when  they 
go  shopping.     Sixteen  different  weight  groups  were  set  up  to  cover  more  than 
100  different  sized  containers  in  use  at  present,  and  this  is  the  reason  for 
sixteen  columns  on  the  table  of  point  values.     Only  three  of  these  sixteen 
columns  will  require  frequent  reference,  however,'  as  the  bulk  of  purchases 
of  canned  fruits  and  vegetables  falls v/ithin  three  v/eight  groups.     The  No.  2 
and  Noo  2-g-  cans  are  the  most  popular  \/ith  housewives,  and  it  won't  take  long 
for  women  to  familiarize  themselves  v/ith  those  point  values.     Once  the  shopper 
decides  what  particular  items  she  wants,  and  knows  the  weight  of  each,  it  will 
be  comparatively  easy  to  locate  the  point  values  on  the  table,  and  budget  the 
points  before  she  goes  to  market. 

It's  well  to  remember  that  price  and  quality  have  nothing  to  do  Vi^ith  the 
point  values  of  foods, ,  .point s  v/ill  not  change  just  because  the  prices  do. 
Point  values  will  be  the  same  in  stores  all  over  the  country-  too,  so  that 
shoppt^rs  may  buy  v/hcrever  they  like,  and  still  shop  around  for  bargains  in 
price.     The  grocer  cannot  give  change  in  point  stamps,  so  it  is  advisable  to 
use  the  high  point  stamps  first,  saving  the  smaller  point  stamps  for  purchaaa^ 
v/hich  may  have  to  be  made  later  in  the  month.    As  a  matter  of  fact,  the  point 
stamps  should  be  budgeted  so  that  nobody  will  run  short  of  them  before  the  end 
of  the  month.    Advise  your  listeners  not  to  spend  their  stamps  for  rationed 
foods  if  there  are  similar  fresh  foods  available,-  Then,  in  case  of  a  possible 
shortage  of  some  fresh  fruit  or  vegetable,  homemakers  v/ill  have  point  stamps 
v/ith  which  to  buy  the  necessary  rationed  foods. 


US  Department  of  Agricutfure 

food  Distribution  Mminisf ration 


-  2  - 


The  stamps  v/ill  have  to  be  torn  out  of  War  Ration  Book  2  in  the  presence  of 
the  grocer, , ♦loose  stamps  cannot  be  accepted.     If  point-rationed  foods  are 
to  be  delivered,  the  stamps  must  be  torn  out  of  the  book  in  the  presence  of 
the  delivery  man.     No  credit  will  be  given  on  point  stamps,  and  they  must  be 
given  to  the  grocer  on  each  purchase  of  point-rationed  foods,  even  if  they're 
bought  on  a  charge  account. 

The  English,  who've  been  buying  food  under  point  rationing  for  a  long  time, 
say  that  it  takes  a  very  short  time  to  become  accustomed  to  using  the  stamps, 
and  that  the  slight  delay  and  inconvenience  are  more  than  counterbalanced  by 
the  assurance  every  person  has  of  getting  a  fair  share  of  the  scarce  foods. 

You'll  find  helpful  information  from  the  home  economists  of  USDA  in  the  story 
"Tips  on  the  Buying  and  Use  of  Point -Rationed  Foods"  in  this  issue. 

EGGS.  AT  A  PRICE 

Cent s-per-dozcn  maximum  prices  for  eggs  sold  to  rctailersjrcstaurants,  and 
institutions  all  over  the  United  States,  for  every  week  in  the  yLar,  were 
announced  on  February  23  by  the  OPA,  effective  March  6,     This  action  establish- 
es wholesale  prices  only,  of  course,  but  the  prices  to  consumers  v/ill  be  es- 
tablished under  a  fixed  mark-up  regulation  to  be  issued  shortly  by  OPA,  This, 
it  is  expected  will  mean  a  lov/ering  of  retail  prices  this  spring  in  most  storesj 
but  somewhat  higher  prices  over,  the  year's  length. 

You  may  have  seen  the  published  list  of  prices,  and  it  should  be  noted  that 
these  are  based  on  grade  B  eggs,  of  large  size.     There  v/ill  be  differentials 
from  the  announced  prices  for  eggs  graded  above  or  below  "B",  and  of  sizes 
larger  or  smaller  than  "large,"     In  case  you  don  't  remember,  and  to  save  you 
the  trouble  of  looking  up  the  copy  of  ROUlffi-UP  in  which  v/e  gave  this  infor- 
mation, here  are  the  retail  grades  and.  sizes  of  eggs:  AA,  A,  B  &  C|  Jumbo,.;:- 
Extra  Large,  Large,  Medium,  and  Small, 

FOOD  DISTRIBUTION  ORDER  NO,  2^  - 
CANNED  FRUITS  ,  VEGETABLES  &  JUICES 

During  the  last  v/eek  of  February,  grocers  all  over  the  counti^  v/ere  permitted 
to  build  up  their  stocks  of  some  69  canned  fruits,  vegetables,  and  juices,  so 
they  would  have  adequate  supplies  with  v/hich  to  open  the  rationing  program 
March  1.  Until  February  20,  retailers  had  been  receiving  these  canned  products 
on  the  basis  of  monthly  quotas,  but  on  that  date  Secretary  Wickard  issued 
Food  Distribution  Order  No,  24,  under  which  v/holesalers  v/ere  permitted  to  . 
deliver  supplies  of  these  commodities  to  retailers  without  restriction. 

The  previous  restriction  on  the  amounts  of  these  products  that  v/holesalers 
could  deliver  to  retailers  each  month  were  for  the  purpose  of  making  supplies 
last  throughout  the  year  and  preventing  hoarding.    With  consumers  unable  to 
purchase  rationed  products  for  a  week,  and  v/ith  rationing  beginning  on  March 
1,  there  is  no  further  need  for  these  monthly  quota  restrictions.  After 
rationing  goes  into  effect,  grocers  v/ill  receive  stocks  in  exchange  for 
ration  coupons  or  certificates,  similar  to  the  v/ay  that  filling  station 
operators  trade  in  their  coupons  for  more  gasoline. 


PRICE  OEILIU&S  OVER  E3ESH  VEGEllABLES 


Good  news  to  the  people  who've  "been  v.'orrying  atout  the  increasing  prices 
on  fresh  vegeta'bles,  was  the  announcement  on  February  22  of  the  tempor;a,ry, 
60-day  price  ceiling  on  five  of  the  most  popular, tomatoes green  and 
wax  "beanSt  carrots,  ca'b'bage  and  peas.    Effective  Eehruary  23i  no  distributor 
of  these  vegeta'bles  may  sell  them  at  a  higher  price  than  he  did  during  the 
five  days  between  February  18  and  22.     This  action  v/as  taken,  OPA  said,  to 
avert  further  sharp  price  advances  on  fresh  vegeta'bles  which  might  have  "been 
spurred  "by  the  freeze  on  canned  foods  during  the  week  of  Ee'bruary  22,  and 
the  start  of  point  rationing  on  March  1,    Meetings  with  the  trade  will  "be 
held  to  v;ork  out  permanent  regulations  covering  those  five  vegeta'bles,  and 
pro'ba'bly  some  others, 

M  EimEAU  OP  HUI^IAU  NUTRITION  AIH?  HOME  ECONOMICS 

A    new  'bureau  has  jusfbeen  formed  in  the  Agricultural  Research  Administration, 
"by  the  consolidation  of  the  old  Bureau  of  Home  Economics  and  the  Division  of 
Protein  and  Nutrition  Research  of  the  Bureau  of  Agricultural  Chemistry  and 
Engineering,     The  appointment  of  Dr.  Henry  C.  Sherman  as  its  Chief  wa.s  an- 
nounced on  Pe'bruary  21  'by  Secretary  Wickard.     In  commenting  on  the  appoint- 
ment, Secretary  Wickard  said;  "Immediate  expansion  of  the  nutrition  and  food 
research  of  the  Department  is  vital  to  carrying  out  our  responsi"bilities  to 
civilians  and  the  armed  forces  under  war  conditions.    No  man  in  the  United 
States  is  "better  fitted  to  head  this  work  than  Dr.  Sherman  Mitchill,  Pro- 
fessor of  Chemistry  at  Colum'bia.    He  has  long  'been  recognized  as  one  of  the 
world's  outstanding  authorities  on  nutrition. .. T  he  nev;  Bureau  of  Human,  Nu- 
trition and  Home  Economics  will,  of  course,   continue  its  v;ork  in  other  fields 
of  home  economics,  to  which  it  has  made  many  contributions,  .  Dr«  Hazel  K, 
Stiebeling,  who  is  well  knovm  for  her  work  on  food  consumption  and  the  ap- 
plication of  nutritional  science  to*  practical  n-ceds,  will  continue  as  As- 
sistant Chief  of  the  Bureau." 

TIPS  ON  THE  BUYING  AND  USB  OP  POINT-RATIONED  POODS 

USDA's  Bureau  of  Human  Nutrition  and  Homo  Economics  has  just  given  the  fol- 
lowing tips  for  careful  buying  and  use  of  point- rationed  processed  foods: 

1,  For  good  nutrition,  make  point- rationed  foods  fit-  into  the 
planning  of  balanced  meals",.  Keep  nutritional  needs  in  mind 
v;hen  you  trade  ration  coupons  for  canned,  frozen  or  dried  foods, 
and  don't  duplicate  when  you  can  buy  fresh.    Remember,  what 

you  eat  fresh  takes  the  pressure  off  processed  foods. 

2,  Road  the  label  for  all  it  can  tell  about ■ quantity ,  quality,  •  . 
ingredients  and  use.       ■ ■ 

3»     Choose  the  size  of  can  most  economical  for  your  use.    You  may 

want  to  make  your  own  table  of  equivalents  to  keep  in  your  purse 
or  in  the  kitchen.    Here's  a  table  of  can  arithmetic  which  may  be 
helpful  to  you: 
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Averai°;e  Size 
1  It.  (llo.  l,tall) 
1  It.  4  oz.(No.2) 
1  It.  12  oz.  (No. si) 


Cups 


Servings 


3  to  U 
^  to  5 
5  to  7 


Juice  cans 

122  fluid  ounces 


1  pt,  2  fluid  ounces 

1  pt.  h  fluid  ounces 

1  pt.  8  fluid  ounces 

1  q.t.  Ik  fluid  ounces 


2i 

5  3h 


h,  Tor  efficiency,  "buy  the  quality  for  your  purpose.  You  don't  need 
Grade  A,  or  Fancy,  fruit  to  cut  up  in  salad  or  pie,;  On  the  other 
hand,  you  may  want  a  high  grade  v/here  looks  and  perfection  count. 

5.    At  hone,  put  processed  foods  v/here  they  v.d.11  keep  test  until  needed. 
Store  tinned  foods  vrhere  it's  dry,  to  prevent  rust  and  spoilage. 
Store  foods  canned  in  glass  in  a  dry,  dark,  cool  place.    Keep  dried 
fruits  cool.    Keep  quick- frozen  foods  solidly  frozen  until  needed, 
either  in  a  frozen  food  locker,  or  in  the  freezing  compartment  of 
a  mechanical  refrigerator.     Those  foods  should  not  te  kept  too  long 
in  a  mechanical  refrigerator,  even  in  the  freezing  compartment.  Once 
frozen  foods  thaw,  donH  try  to  refreoze  them. 

6.      Cook  all  foods  quickly,  to  hold  vitamin  content.     Canned  vogetatles 
are  already  cooked  and  need- only  to  te  trought  to  a  toiling  point 
-  at  the  last  minute,  tefore  serving  hot.  ■    .  . 

■  ' 

7»      Use  all  good  Juices. , ,vra.ste  none.    Liquids  in  can  or  jar  contain  a 
-goodly  amount  of  the  vitamins  and  minerals  of  the  food.  Servo 
vegetatle  liquid  with  the  vegetatles  whenever  possitle,  or  use  it  in 
sauces,  gravies  and  soups.    Use  fruit  syrup-  v.-ith  the  fruit,  or  as 
sweetening  for  desserts,  or  in  teverages. 

These  seven  tips  from  the  home  eednomists  are  a  starter  toward  getting  your 
money's  worth  and  ration  stamp's  worth. 


Did  you  know  that  the  armed  forces  arc  sharing  in  sugar,  coffee  and  meat 
shortages  vdth  the  folks  tack  home?    When  any  item  of    food  nears  the  ration- 
ing point  for  civilians,  the  Amy  goes  to  v/ork  on  its  master  menu,  and  they've 
made  the  following  changes.     Sugar:  since  May  19^1,  sugar  has  teen  reduced 
from  5  ounces  to  3  ounces  per  nan  per  day.,, this  includes  sugar  for  all  uses, 
teverages,  taking  and  cooking.     Coffee:  now  served  only  kO  tines  a  month;  in 
Decenter  19^1  for  irstance,  it  was  served  72  ti  x  s  ,  so  that's  a- tig  reduction. 
The  tutter  soldiers  eat  is  teing  supplemented  with  other  fats  these  days,  mak- 
ing a  sutstantial  reduction  in  that  food.    Also,  three  non-peat  meals  are 
served  each  week,  making  the  equivalent  of  a  meatless  day  a  wo:ek.  ' 


SOLDIERS  SHARE  SHORTA&ES 


-  5  - 


The  Amy  has  another  way  of  saving  food  too.     Surveys  have  "been  nado  to  find 
out  what  kinds  of  food  soldiers  like  "best,  and  v;hich  foods  they  leave  on  their 
plates,. .and  the  latter  disappear  fron  the  menu.     They've  checked  the  effect 
weather  ho.s  on  a  soldier's  appetite  too... in  cold  v/eathor  for  instance,  he 
cats  Gfo  nore  than  when  the  weather  is  noderate.    Hot  weather  "brings  a  reduct- 
ion of  12fo  in  the  food  he  eats.     Cloudy  days  "bring  an  increase  of  kfo»,,  and 
the  nan  6n  the  rifle  range  eats  5^  nore  than  when  he's  in  the  harricks.  All 
this  special  infornation  has  helped  Army  ness  sergeants  to  serve  fewer  pounds 
of  "bread  and  "butter,  vegeta"blcs  and  fruit,  neat  and  desserts  per  thousand  nen, 
and  still  give  our  soldiers  all  the  food  they'll  eat.    This  is  one  of  the  ways 
in  which  the  arned  services  are  lightening  the  "burden  civilians  nust  "bear  to 
win  the  war, 

•     FUNCTIONS  OF  USDA  AND  OPA  IN  FOOD  R/ITIONIHG  PHOGHM^S 

In  case  there's  any  question  in  your  nind  atcut  the  respective  responsi- 
"bilities  of  USDA  and  OPA  in  the  natter  of  food  rationing,  here's  how  their 
duties  are  divided.    USDA  handles  everything  relating  to  the  production  of 
food,  and  will  deternine  the  need  for  and  the  tine  and  extent  of  civilian 
food  rationing,     OPA  will  osta"blish  the  value  of  the  coupons  used  in  the  point 
rationing  system,  and  will  have  responsi"bility  for  changing  those  values  as 
the  occasion  requires.    These  duties  v/ere  defined  in  a  directive  recently 
issued  "by  Secretary  of  Agriculture  V/ickard, 

PROGMM  NOTES 

More  Waste  Fats  Needed      '"  ,     ■  '■  • 

Once  again  we  ask  you  to  urge  housev/ives  to  save  every  spoonful  possi"ble  of 
their  waste  fats,  and  turn  then  over  to  the  "butcher,  for  conversion  into 
glycerine,  thence  into  annunition,    A"bout  85^  of  the  current  glycerine  out- 
put is  going  into  mr  production,  "but  FDA  officials  have  said  that    further  cuts 
ifillhave  to  "be  nade  in  sone  civilian  uses  of  glycerine  unless  production  can  "be 
increased.     Representatives  of  the  soap  industry,  large  users  of  glycerine, 
have  recently  approved  plans  for  producing  nore  glycerine  for  war  needs. 
Daniel  P,  Woolley,  New  York  City  Connissioner  of  Markets,  nads  the  following 
conaentin  a  radio  "broadcast  early  this  nonth,     ",.,The  City  Salvage  Connittee 
said  that  last  nonth  we  (New  York  City  people)   threw  into  the  gar"bage  can  and 
down  the  sink  enough  fats  to  "blast  the  Jep  s  out  of  the  Pacific,  if  those  fats 
had  "been   turned  into  nunitions," 

ARE  SOUPS  "  CANNED  "  OR  "PROCESSED"? 

Canned  soups,  "broths  and  chowders  nade  fron  neat,  poultry,  or  fish,  are  to  "be 
rationed  as  "processed  foods"  under  point  rationing;,  starting  March  1st,  There- 
fore, they  are  not  covered  "by  the  "ban  on  sales  of  canned  neat  and  canned  fish 
which  "becane  effective  at  12:01  a,  n,  on  Fe"bruary  IS,  the  OPA  has  pointed  out. 
Here's  a  list  of  typical  canned  soups  which  will  ccne  under;  point  rationing: 
all  "beef  soups  and  "broths,  "bouillon,  consonne,  etc;  all  con"bination  neat  and 
vegeta"blo  soups,  including  nock-turtle,  ox-tail,  pepper-pot,  Scotch  "broth, 
etc;  all  poultry  soups  and  troths,  and  all  soup  con"binations  containing  poultry, 
clan  and  fish  "broths  and  chowders,  oyster  stews,  etc. 


! 
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The  7  states  comprising  the  Midwest  Region  of  the  Food  Distrihution 
Administration,  Minnesota.,  lov/d; -Missouri ,  Kansas,  Nc'braska  and  the 
two  Dakotas,  long  knov/n  as- the  "bread  iDasket  of  America  and  now  serving 
as  the  food  Arsenal  of  the  United    Nations,  supplied  217 1 120, ^08  pounds 
of  food  stuffs  for  use  hy  the    Military  forces  of  America's  Allies, 
for  R  cd  Cross  distrihution  to  American  and  Allied  war  prisoners,  and 
for  civilian  populations  in  territories  occupied  by  the  United  Nations 
in  Jaauary,  according  to  Russell  H,  Mather,  acting    Midwest  Regional 
Director* 

The  Janup.ry  acquisitions  in  the.  Midwest  Region  hy  the  Agency  were 
18,U35»306  pounds  over  Decemher  purc]:iases  and  vrcre  valued  at  $U6,^65»  690«29» 

Meat  purchases,   somcv/hat  lov;er  than  in  the  previous  month,  accounted  for 
nearly  half  of  the  pound  vol^'ome  of  purchases  for  a  total  of  125»175»95^ 
pounds  and  consisted  of  ll6,U05,^5^  pounds  of  pork  products,  1, 335*500 
pounds  of  beef  products  and  7»^35»000  pounds  of  mutton. 

Increases  in  the  volume  of    January  pvir chases  were  caused  principally  by 
increased  bu;i'-ing  of  cereal  products,  particularly  flour.     Cereal  items 
acquired  were  12,033!  600  porjids  of  concentrated  cereal  foods ,  56»  663,  l60 
pounds  of  enriched  flour,  251,150  pounds  of  canned  oatmeal  and  1,560,000 
pounds  of  v;holewheat  cercalc 

Other  foodstuffs  purcha,3ed  in  the  month  included  :     type  "C"  biscuits, 
1,980,000  pounds;  butter,  153»601  pounds;   cheese,  813,003  pounds,  eggs, 
5,396,610  pounds;  milk  5,  193,  kl2  pounds;  linseed  oil,  12,  227,  75O  poujids; 
salad  oil,  360,000  pounds;  onions,  ^90,000  pounds;  field  seeds,  192,20^ 
pounds;  cotton,    2,523»  000  pounds;     dehydrated  potatoes,  1,000,000  pounds; 
yeast  21,000  tablets. 
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THE  THREE  HORSEMEN  OE  ¥ORLD  WAR  II 


You  knov;  the  names  and  natures  of  the  infamous  Four  Horsemen, .  .but  have  you 
hes.rd  about  the  deadly  trio  of  horser-5n  riding  in  the  shadow  of  the  Black  Mar- 
ket in  meat?     Their  names  are  Deception,  Destruction,  and  Disease,- 

The  Deception  vfe're  talking  about  is  practiced  by  the  unscrupulous  persons 
who  place  profits  above  patrioti sm. . , the  ones  who  sell  our  soldiers  and  our 
allies  down  the  river  by  cheating  them  out  of  the  food  that's  as  necessary  to 
them  as  bullets.     They  chisel  our  civilian  workers  out  of  their  fair  share  of 
meat  supplies. ., and  they  let  the  honest ' packers  and  meat  dealers  play  second 
fiddle  to  racketeers.    Maybe  you'll  find  it  hard  to  believe,  but  G-overnment 
agencies  are  actually  having  a  hard  time  to  get  meat  beca.use  of  black  market 
ope>rations.     This  is  in  spite  of  record-breaking  production  of  meat  last 
year,  and  the  allocation  of  a  generous  percentage  of  that  to  our  soldiers 
and  their  allies.    Not  as  many  livestock  have  been  slaughtered  under  F.ederal 
inspection  as  during  the  same  period  lp.st  year,  ?,nd  not  nearly  as  many  as 
expected,  considering  last  year's  production.     Where  is  some  of  this  meat 
going?     Obviously,  into  the  Black  Market,     Secretary  Wickard  recently  said: 
"The  black  markets  that  have  sprung  up  over,  the^  country  have  been  compared  to 
the  speakeasies  of  the  prohibition  era.     They  are  vjorse.    Potentially,  they 
represent  not  only  lawlessness,  but  a  threat  to  one  of  our  most  vital  v/eapons 
of  war,    A  waste  of  our  food  resources  now  will  prolong  the  war  and  will 
cause  the  death  of  thousands  upon  thousands  of  American  boys," 

When  it  comes  to  the  second  horseman,  Waste,   this  is  something  that  when 
multiplied  a  thousa-nd-f old,  becomes  of  tremendous  importance.    Many  critical 
or  scarce  materials,  such  as-hides,  lard  and  other  fats,  the  livers,  kidneys, 
hearts,   tongues  and  sweetbreads,  are  often  thrown  avray  by  the  meat-legger» 
The  variety  mea.ts  mentioned  are  all  high  in  energy-producing  protein  and  will 
go  a  long  way' in  stretching  our  meat  supplies, ., it' s  criminal  to  waste  them. 
Small  pieces  of  meat  often  are  left  on  the  bones  and  discarded  in  black  market 
slaughterings;     these,  if  handled  in  the  usual  legitimate  vra.y,  would  add  to 
our  stocks  of  sausage,  luncheon  meats,  and  other  delicacies. 
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Bones  have  recently  taken  on  now  importance  in  the  war  effort,  especially 
for  the  making  of  military  film.     These,  and  other  parts  of  slaughtered 
animals  vrould  also  normally  he  processed  and  nade  into  cattle  and  poultry 
food,  or  perhaps,  into  fertilizers.        The  shortage  of  animal  feeds  and 
fertilizers  v;hich  the  farmers  of  our  country  are  already  facing  is  due, 
at  least,  in  part,  to  the  tremendous  waste  of  "by-products  "by  "black  market- 
eers.   Wo  don't  need  to  point  out  the  great  need  of  hides,  (the  ra\\r  material 
for  leather),  or  lard  and  the  other  fats.    Again  quoting  Secretary  Wickard: 
"In  the  national  interest  we  m.ust  stamp  out  hlack  markets  and  see  to  it 
that  our  food  supply  is  fairly  and  vasely  dis tri'buted.     Every  far.iily  in 
this  land  will  suffer  unless  wo  manage  our  food  supply  v;iscly." 

The  third  mcm"bcr  of  this  ugly  trio  is  Disease, the  one  which  many  fear, 
the  most.    Black  marketeers  are  aptly  dcscri"b(Sd  as  vultures,  "because  they're 
not  only  often  "buying  and  "butchering  diseased  animals,  "but  slaughtering 
healthy  animals  under  the  ivorst  possi'ble  conditions.  ,  Meats  from  "black 
markets  alrcp.dy  have  "been  accused  of  a  part  in  at  least  one  epidemic, 

Wlio  are  the,  "black  riarketeers?     Sonetimos  they're  small- town  racketeers,  who 
exceed  the  num"ber  of  animals  they're  pei^mit ted  to  slaughter  under  G'overnment 
regulations  and  sell  the  m.oat  to  dealers  and  others  willing- to  pay^ above 
"iarket  prices-,.     Then  there  are  the  big  operators  in  cities v;ho  sell  meat  for 
•prices  higher  thaii  those  pcrriitted  bj'-  the  ceilings  of  the  Office  of  Price 
Adrainistratlcn.     There  are  vrholesalers  and  retailers  who  up-gradG  meats 
tiaey've  bought  in  the  black  p.arket  and  make  the  consumer  pay  through  the 
nose.     There  arc  other  dealers  and  farmers  v/ho  have  become  uiiwitting  tools 
of  the  black  market  operators,  because  they  do  not  know 'the  new  &overnm.ent 
regulations.    And  don't  forget  the  consir;.ors., . .  the  people  v/ho've  helped 
the  black  marketeers  to  grow  rich.,  .the  ones  v;ho  pay  any  price  without- 
question, .  .or  v;ho  change  their  patronage  from,  their  regular  •r.arket  to  a 
new  one  vmich  has  suddenly  installed  a  well-stocked  meat  counter. 

You  broadcasters  can  help_to  stamp  out  the  Black  Market  just  o.s  you'd  help 
to  fight  a.  forest  fire.     Rerdnd  your  listeners  of  that  last  message^  from 
Bat&an;  "Lack  of  food  proved  cur  undoing'."     Tell  them  that  'the  Black  Market 
already  haB'brought.  shorter  rations  to  fighting  men  all  over  the  allied 
world.  ..has  lov/ered  the  amount  of  r.eat  vfe'll  receive  when  civilian  meat 
rationing  begins... and  has  brought  a  near-collo.pse  of  livestock  marketing 
m.achinery,  in  the  United  States,     It's  not  too  strong  a  statemon't  to  say 
that  it  iias  sentenced  thousands  of  American  soldiers  to  death,  beco.use  it 
has  lengthened  the  war. 

Controls  are  due  to  become  tighter  and  tighter,. '.partly  through  price 
ceilings  on  meat  at  the  retail  level,  some  of  v;"nich  v;ill  Imve  been  announced 
by  the  'time  , 'this  reaches  you.    Your  listeners  will  be  influenced  by  what  you 
tell  them. ..  so- how  .'about  presenting  the  true  picture  of  the  Black  Market 
in  r;eat?  ,  ,  , 
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FOCD  OHDBR  NO.  2k  -  CAFlTED  FOODS  —  TSEMIMTED 

Ternination  of  Food  DistrilDution  Order,  No.  Zh  (covered  in  last  week*s 
;iiADIO  ROUND-UP)  as  of  March  1,  has  -oeen  announced.     The  purpose  of  this 
order  v;as  to  pemit  grocers  during  the  last  v;eek  of  Fe'bruary,  to  stock 
up  "v/ithout  restriction  on  the  canned  fruits,  vegetahles  and  juices  covered 
"by  point  rationing.    With  the  opening  of  rationing,  retailers  and  vhole- 
salers  receive  their  supplies  of  those  canned  goods  in  exchange  for  ration 
coupons  or  certificates.       ■     '       '      ,  '     '     '  . 

.  -    FOOD  PI STRIBUT ION ' ORDER  NOv  26  —  COCOA 

Many  of  us  are  finding  it  hard  to -"buy  cocoa  in  the  grocerj?-  stores  these 
days.     Cocoa  "beans  are  inported,  and  the  shipping  space  fron  South  and 
Central  Anerica  and  the  VJest  Coast  of  Africa  is  under  allocation.     Only  a 
linited  anount  of  space  co,n  "be  ailov/ed '-ct)Goa;-— Furtherr.oro ,   the  ships  have 
to  cone  through  submarine  infested  v/aters.    As  a  result  of  these  wartime 
conditions,   the  -civilian  supplies  of  cocoa  products  are  lir.ited,  .    ,  :  . 

The'Teason  you  aren't  ahle  to  "buy  chocolate  shot  to  decorate  your  cakes,  or 
the  chocolate  covered  novelties- is  "because  the  nanufacturer.  of  these  products 
is  prohihited.     Secretary  of  Agriculture  Claude  R,  '.7ickard  announced  on 
March  1,  Food  Dis trihution  Order  No,  2^,  v;hich  continued  the' restriction 
on  the-  manufacture  of  chocolate  novelty  items  and  othor  cocoa- products. 
This  order  succeeds  V/ar  Production  Soard  Order  M-IU5,  as  amended. 

In  addition,   the  amounts  of  cocoa  "beans  that  'may, "be  used  for  processing  in 
any  q-uarter  are  limited  to  60  percent  of  the  anount  used  during  the  corres- 
ponding period  in  19^1. 

THAT  g-POINT  YALUi.TION- 

'It's' a  "big  argui-.ent  these  days.. with  plenty  of  people  taking  each;  side  of  the 
question.     The  people  v/ho  had  large  stocks  of  canned  goods  and  lost  only  8 
points  fron  War  Ration  Book  2  for  each  excess  can  on  hand  are  naturally  re- 
joicing over  their  good  fortune,.-  They've  lost  only  8  points  per  can  for 
food  which  will  cost  then,  in  some  instances,  two  ox  three  tines  as  many 
points.     Those  who  kept  their  advance  purchases  of  canned  goods  dovm  to 
the  nininun  are,  in  most  cases,  pretty  indignant,  .  They're  going  to  have  to 
st?,rt  immediately  ■'bu^^'-ing  caiined  goods  at  the  .point  values,  announced.  You're 
pr-o"ba"bly  hearing  a-dot  of  'complaining  from  the  second  group,  and.  they're 
•the  ones  to  whom,  you- may  i(ra,nt  to  make  sor.e  explanation. 

OPA  says  it  vjould  h?.ve  taken  too  long  and  have  "been  inprn,ctical  to  deterrune 
the  actual  point  value  of ' each  person' s  canned  foods  on  hand,  and  to  tear 
fron  the  ^b 00k  the  exact  nur.i"bcr  of  points.     Each  person  v;ould  have  had  to 
su"brdt  ■a2;Conplqte  list  of  all  processed  foods  on  hand,  listing  exact  sizes  of 
all  ca,ns,  ,of  8  ounces  or  more.     The  corj.:on-sense  alternative  was  to  set  an 
average  value  for  all  cruis,  :at  a  -fig-ure  fair  to  the  greatest  nun"ber  of 
persons.     It  is  known  that  a  large  nuT-ihcr  of  persons  keep^-  su'ostantial 
stock  of  canned  soups  and  of  the  small,   so-called  No,  l  .cans  of  vegeta"bles. 
.The  soups  ha,ve  a  6-point  value;   the  No,  1  cans-of  vegcta"bles  have  an  avei-age 
value  of  a"bout  7^  points.     It's  true,  of  course,  'that  many  persons  have  a 
:greater  num"ber  of  large  cans  than  of  snail  ones.    It  seemed  fairer,  however, 


thsit  they  should  benefrt'  slightly,  than  tha-t  aetuajl_' hardship  ha  imposed-  on 
tho'se  whose  stocks  v;are- chiefly  .of  jthe;. smaller; -ca^^     ..  Tlr^-is:,. would  have  .he en 
the  Tesult  if  the  point  yaliie.,  of  ex-cess-  .cans  of.  food  had.  heen  .set  higher, 
OPA  also  stated  that- "the  u^© -cif  ■•the  .8-point  average  was  fairly,  simple  ., 
and  "quick  for  the  volunteer  re^i  s-t  rff.fi  "n  wprke.rs-.  The  rat  ion.  ^stamps  come  in 
orily  four  denominations,  2,   5, ■■■'2  .ajad; -l,,-.  and  .^i't -was -^necessary  ..to  iQav-e  .the 
smaller  stamps  in  the  hooks.     Then,   too,   the  ho^oks  wera -designed  ..and.  , 
printing  v;as  under  v;ay  long  before  the  point  values  had  heen  set.  Jhere 
would  have  "been  s-ubs;tan-tlal_  d^ttffije^Xltlc.s'-," *:tii^cf qx.ec^^in  "tailoring"  the 
hooks  if  the  average  hs.d  heen  set  at  a  higher  figure" fliin  8  points. 

We^ve  talked  about  grr.de  labeling  several. times  since  -^-ast. December,,  v/hen 
first  announcement  wasr.made  thr^.t;  it  v;ould  :be  required  . on  the  19^3  P^'Ck  of 
canned  fruits  and  vegetables.  The  re.eulation  putting    it  into  effect  for 
cariiied  grapefruit  juice  was  issued;.in  January,"  and r now  the  OPii.  has  announced 
■that  it  will  be  required,  for  the-.  19^3  ps-ck  of  all,  canned  fruits  and.  vege- 
tables.    There  have  b-een.  rum&rs  to.r.the- cp.ntrarj'^  in  the  food  indus.try,  but 
if  has  bSen  sto.ted  by  Price  administrator  Brovm  that  ■  grade  ""labeling,  is 
'absolutely  essentia-l  to  the  effective  control  of  canned-fruit  and  vegetable 
prices -during  v/artime.-:.  Ee  stated- that  GPA  price  -regulations  must  be  -tied 
in  with  quality  to  the  end  that  every  housevdfe  shopping  for  rationed  items 
will  be- able  to  fc.iow  the  grade  of :  the -product  she  is  buj^^ing.    Only  . by- flat 
pricing  by 'grades,  Mr*  Brown- stat-ed.  further ,- can  the  wide  va,ri.atiDn  in  quality 
and  costs  resulting  from  the  packing  of  ungraded  products  from  ungraded 
fruits  and  vegetables  be  reduced  to  uni erstandablo  terms  for  price  control 
purposes.    By  requiring  :grad.e"', labeling,  .OPA  makes  it  possible  to  set  uniform 
dollars-and-cents  ceiling  prices  at  the  processor  level  and  to  carry  these 
ceilings  through  to.;  the  final  c&nsumer.. • 

•  Wm.}  S  B.EST  POE  BABY?     .  "  . 

Here"'s  important  news  for.  mothers  of  small.;  b.abies ,  from  Dr.  Eussell  M.  V/ilder, 
Chief  of  our  Civilian  Poods  Req.uiremcnts -Branch  here  in  V/ashing ton,:    In  an 
editorial  appearing  inthe.  March  6  issue,  of  the- Journal  of  the  iunerican 
Medical  Association,  Dr. .  V/ildcr.  reassures  the  ripthers  who  have  had.  difficulty 
in  obtaining  evaporated  milk  fjp.r  baby  feeding.    -jDr.  Wilder  says- -it- .is  the 
expectation  of  -PDA  that,  sufficient  suppli-c-g-:- of  evaporated  milk  to  provide 
for  the  needs  of  children  under  two  years  of  age  will  be  assured.  He 
states,-  however,  that  there  is-^no  riromise  -that  all  brands  v;ill  alway-s^  be 
available  in  all  loca,lities,'--.  Ev^en  though  mothers  are  buying  certain- .brands 
of  milk  on  the  advice  of  -thei,r.  -doctors,   this  lack  of  some  specific  brand 
need  not  be  a  reason  for  concern,  since  the  composition  of.  evaporated,  milk 
has  less  variation  than -aim  o-st  any  o.ther  .canned;  food,  -  .-, 

Regulations  of  the  Pood  and  Drug, Adminis tration  require  a  minimum  of  7»9  per- 
cent of  milk  fat,,  and  25, 9 -perqent  of  total  milk  .solids.  -  Since  the -high  per- 
centage of  fat  in  a  formula  might,  possibly, cause  digestive  disturbances  in 
infants,  the  fat  content  of  eVapqrated  milk  \s  of  major  interest.    The  Pood 
&  Drug  regulations  es tablis^i .  a  .minir.ur.i,  .and  since  fat  is  the  most  expensive 
part  of  milk,  manufexturers  are  not  apt  to  leave  more  than  the  required 
amount  in  the  product. 
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Dr.  ViTilder  v/arns,  hov/evcr,  that  consideration  must  "be  given  as  to  whether 
or  not  the  milk  is  irradiated  or  fortified  with  Vitamin  D,  and  to  what 
extent.     liThen  an  unfortified  milk  is  used,  an  equivalent  supply  of  Vitamin 
D  should  "be  given  in  some  other  -way.. 

It  is  Dr.  Wilder' s  feeling  that  physicians  can  do  a  real  service  to  their 
patients  "by  e*plainijig  these  facts  -to^ mothers..^,; 

Jou  "broi^dca'sters -of  women's  programs'  can  holp  pass  these  important  facts 
.along  to  mo  theirs  of  young  children. 

VI GTORY  GABI33IJS  FOR  APARTMENT FARMSRS  "  ■; 

-Yoi;  hfoadcasters  in  large  cities  may  he  v;ondering  how  much. gop'd'  it  v/ill  do 
tiie Victory  Garden  campaign  for  you  to  spend  time  talking  ahout  the  import- 
ance of  every. family  producing  as  large  a  portion  of  its  ovm  food  as  poss- 
ihle.     I'he  numher  of  vegetahles  anybody  can  raise' in  a  window  "box  or  a  few 

/flower  pots  is  extremely  limited. .  .and  it's  hardly  practical  to  plovf  up  a 
siiiall.. lav/n  v/hich  most  apartment  houses  "boast  to,  make  a  Victory  Garden.  Q,uite 

■a  nuni'ber  of  cities  all  6vGr  the  country  already  have  started  to  do  something 
a'bout  'this  situation,  hov'ovcr,.  and  it  might  "be  a  good  idea  for  you  to  check 
up  Qh  what.." the  Victory  Garden,  Coni-iitteo  is.  doing  in  your  own  home  town. 

J n.  Atlanta,  for  instance,  -the  mayor  has  turned' over  a'bou"^  1200  tax  delin- 
.qucht  lots  in  various  sections  of  the  ci-ty,  to  ho  used  for. Victory  Gardens. 
Montgomery  County,  Maryland,  has  voted  fimds  to  rent  land  and  have  it  pre- 
pa,red-  for-;  gardening  for  any  group  consisting  of  a-t  least  half  a  dozen 
families,    Washington,  D,  C,  is  starting  a  nunher  of  helpful  activities... 
Civilian  Defense  groups,   each  with  a  leader,  are  covering  the. city  to  work 
with  Vi(itory,  Gardeners;  garden  silpervisors  are  "being  .sponsored  "by  the 
Distribt.- Cpmni.ssioncrs;  parks  , and  pu"blic  property  are  "being' ;ilade  available 
for  gardens;  womo.n's  clubs  are"  establi shing  garden  schools  and -lectures; 
and,  of  course,   there  are  r^dio  programs  and  newspicipci:'  columns,  devoted  to 
.gardening,  inforAation.  ■    .  ' 

.One  of  the  garden  specialists  oif  U5DA  su.iv';ests  the"  following  general  ideas 
to  get  across  to  new  gardeners:     1.-    Do  the  job  thoroxighly;  2i  Don't  waste; 
31  Don't  attempt  too  much;  ^,    Keep  the  nutritive 'values  of  the  vegetables 
yoU' plan  to- ., raise  in  mind;   5»    Keep  the  table  supplied  from  spring  'till 
frost,  ^  .  .  ,,, 

One  question  which  many  people  v;ill  surely  raise  Is' -about  garden  tools... 
h"oV  many  and  v;hat  kind  vail  be.  required.--    The  vegetable  specialists  say  you 
can  -get  along  with  Very  fev/  and  still  do  a  good  job:  of  gardening.    All  you 
need  for  a  small  garden  space  are:  's  spade  or  spading-  fork,  a  steel  rake, 
a  common  hae,  a  strong  cord,  and  a- couple  of  stakes  to  tie  it  to.    A  trov/el 
is  convenient  for  sefting  out  small  plants,  but  not  strictly  necessary... 
.the  Corner  of  the  hoe  will  serve.    Probably  the  most  important  thing  to 
tell' -v/ould-be    gardeners  is  .  to  write  to  their  ovm  Str.te  Agricultural  College 
for  publications  on  gardening. 
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....  ::.    -  SUAL  PSF-SONALITY  FOOD-  PAGKSR'S--        ^■^-■^-^^l-   y  - 

Tho  reason  you're  not  finding  nuch. of  ■  oiio  of  the  lation'^s  favorite- j)opcorn 
confections  these  days  is  thr.t  the  conpany  vjhich  used  to  nake  it  is  nov; 
packinj:;  dried  egg -povider.-.  .250,000  cartons  a  day,    'Th6  canton;" however,  is 
not  much  diff  :rcnt  fron  the  one  ."-in  vjhich  the  popcorn -used  to  "be  sold.  '  This 
is  just  one  of  uoro  than  a  dozen  pa,ckcrs  of  similar  specialties  v/ho  hQ,ve 
packaged  .the;  100  nillion  cartons  of  dried  eggs  which -FDA  has  deli'vercd  for 
overseas  shipment.     There  arc  2 , 000 -or -more  processi-hg  pla-rits  that  "supply 
foodstuffs  to  FDA,  and  of  them,  ahout  1  in  every  10  has  converted  its 
operations  in  some  waj^j  while  o-thors  lare-- vforking-  0:v.^rtimc  to  adapt  their 
facilities  to  vjarti?:e  "processing  jots.    FDA  is  assisting  processors  in  this 
■conversion  v;herevor  possitlo-,  "     '  '■    ■  -  ■  '  y''    ''"''^  [..'' 

A  "brick  and  tile-  company  in  Ohio  is  going  into  p-roduction 'of  dehycirated 
potatoes.    A  MJ; s si saippl  plant  "built  for  production  of  starch  fron*'^isvrcet 
potatoes  is  nov^.  "being  converted  to  s.v;-oot  potato  dehydration.     Two  "big  nush- 
rpom-canning  plants  in: Pennsylvania  have  converted  to  the  canning  of  tomatoes 
and  other  important  vegeta"bles.    Apple«^ jack  distilleries  are  "being  consider- 
ed as  possi"ble  ;aanufacturers  of  pectin,  the  essential  agent  f or  th^  jelly- 
ing,of  fruits  and  extracts.    Former  sauerkraut  canneries  in  several  parts 
of  the  coTintry  a,re  nov;  successfully  dehydrating  ca"bl)age  for  the  Army  and 
our  Allies.    More  dehydrated  potatoes  are  coming  from  potato- chip  concerns 
in  Minnesota  and  ~  ennsylvania.  •  - -'^  --^     "  -    '  ;  . 

The  a"bility  to  switch  from  the  processing  of  one  corimddity  to  another  on 
_short  notice  is/.aii  important  war  asset  in  many 'areas,  particularly-f rom  the 

sta,ndpoint  of  insurance  against  wa,ste  in  packing -'■seasonal  farm  products, 
A  canning  plant. in  Massachusetts,  for  instance,  is  packing  ff sh  in  one, .season 
and  vegeta"b.les  in  anotiier, ,  .with  every  precaution  "being  taken  to  avoid  "mi x- 
■ing  therflavors,  of  - course.     Then,  there's  a  Minnesota-  crecxiery  association 
•rwhi.ch  is  doing  a  double- "barreled  conversion  jo'b.  -  Eicy- operate  the  sario 

spray  powder  equipr.cnt  night  and  day,   svatching  from -^production  of  dry  skim 

milk  to  dry  egg  pov/der  and  "back  again,   several  tinsjs  a  week, only  a  2-hour 
.intermission  is  necessary  to  change'-fron  one  p'rodlact  to  another. 

These  wartime  conversions  have  .helped-  to  riect  ^the'  need  for  packii'4*"'more  food, 
and  packing  it  faster  than  v/e've  ever'  needed  to  -"b-'ef ore.    Furthorr.ore,  they've 
prevented  partial  or  total  shutdov.?n  of  several  factori es, •  .liave  kept  train- 
ed personnel  on  the  jo'b,,, and  have  directly  helped  the  war  effort. 

"  T,  .     ;    :  ■.     -EETAIL  OH  EGGS  -  .  ' 

Retail  C:eiling  prices  on  eggs  were  announced  "by  OPA'  on  March  1,  "based  on  the 
.whol.esal-e  ceiling  prices  v/hich  came  out  last-  weeko     These  nation-wide  dollars 
and  cents  ceilings- will  "b-ecomp  effective  on  March-  11.     The  pu"blished  list  of 
prices  which  you  have  dou"b.tless  seen,   covers  Grade  A,  large  size  eggs.  The 
prices-  will  vary  by  grades  and  sizes,  and  "by  cities,  also  seasonally  and  ac- 
cording to  the  type  of  store.     Speaking  generally,  the  mark-up  -that '  retailers 
may  add  to  their  net  costs  will  range  from  12  to  17  percent,  depending  upon 
their  volume  of  "business,  or  approximately  from  7  to  10  cents  a  dozen  above 
the  v/holesale  ceilings©     The  four  retail  grades  and  five  sizes  of  eggs  were 
listed  in  last  week's  ROUl'ID-LT. 
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The  new  retail  ceiling  price  on  Grade  A,  large  size  eggs  in  Cedar  Rapids, 
Iowa  is  5-''-  cents,  in  Mitchell,  S,  D, ,  50  cents;  Minneapolis,  Minnesota 
5O;  Omaha,  IJelDraska  50;  St,  Paul  50j  St.  Louis,  Missouri  ^1;  Topeka,  Kansas 
50 ;  Wichita,  Kansas  50* 

FORK  C3ILINGS  31STABLISHSD 

Beginning  the  first  of  April  you'll  find  that  ceiling  prices  on  pork  are 
more  nearly  uniform  than  they  liave  "been.     ?hc  OPA  has  announced  dollars-and- 
conts  ceiling  prices  on  all  retp.il  sales  of  fresh  and  processed  pork  cuts. 
The  reg-ulation  divides  the    United  States  into  11  zones  and  each  zone  will 
have  its  ov/n  ceiling  price.     There  will  "be  a  slight  variation  in  price  accord- 
ing to  the  class  of  retail  store.    Previously  each  store  had  its  own  ceiling 
price  based  on  what  its  price  had  "been  on   March  1,  19^2,    Your  store  v.dll 
"be  required  to  post  the  OPA  list  of  ceiling  prices  for  pork  cuts.     If  any 
pork  is  displayed  in  the  shovicase,  it  must  "bear  the  ceiling  price  for  that 
cut.     So  it  seems  there  vdll  Tdc  no  reason  why  you  should  not  know  exactly  the 
price  to  pay  for  pork, 

BIACKOUT  FOR  BLACK  IvliiRKSTS 

Secretary  of  Agriculture,  Claude  V/ickard,  has  announced  three  orders  in  a 
new  meat  control  pro^^'ram  to  curtail  "black  markets,  o'btain  more  meat  for  war 
needs  and  insure  fair  distri'bution  to  civilians  preparatory  to  rationing. 
The  orders  require  that,  effective    Mo.rch  3I,  all  slaughterers,  including 
farmers  and  local  "butchers  operate  under  a  slaughter  permit  system,  that  all 
wholesale  cuts  be  stamped  with  the  slaughterers  permit  num'ber,  and  that  all 
livestock  dealers  o"btain  permits  to  buy  and  sell.     Effective  immediately, 
all  federally  inspected  meat  packers  are  to  set  aside  for  v/ar  uses  ,  v/hatever 
percentages  of  production  arc  required  from  time  to  time  by  the  Pood  Distri- 
bution Administration. 

Under  the  slaughter  permit  plan,  all  persons  who  slaughter  for  sale  of  meat 
must  get  permits,    Parmers  who  slaughter  only  for  home  use  don't  need  permits 
except  vjhen  they  slaughter  for  sale.    All  moat  must  be  stamped  and  slaughter- 
ers must  keep  records  for  later  government  reviev;. 

Meat  stamping  is  designed  to  sound  the  death  knell  of  the  black  market.  En- 
forcement of  the  permit  provisions  will  cut  off  their  meat  supplies.  This 
will  leave  competition  for  live  animals  between  legitimate  slaughterers 
selling  meats  within  price  ceilings  who  arc  helping  to  fill  the  government's 
military  need  for  meato     With  every  v/holesalc  cut  of  mea,t  in  retail  markets 
stamped  with  a  slaughter  permit  number,  you'll  easily  be  able  to  spot  illegal 
meat. 
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THE  MEAT  SITUATION   ■  ' 

Meat  is  likely  to  be ' in  the  headlines  more  and  more  during  the  rest  of  this 
month.    The  establishment  of  reta-il  ceiling  prices  on  pork  was  the  first  of 
a  number  of  such  actions  soon  to  be  announced.     It  is  likely  that  retail 
ceiling  prices  on  beef  v/ill  be  in  effect  by  the  1st  of  April,  and  by  that  ■ 
date,  we  can  also  expect  meat  rationing  to  start. 

Secretary  Wickard's  announcement  on  March  5  of  a  national  meat  management 
program  was  the  opening  gun  in  the  war  against  black  markets.    An  intensive 
campaign  against  this  step-child  of  Viforld  V/ar  II  is  being  prepared  by  the 
Department  of  Agriculture,  OPA  and  OWI,  about  which  you'll  be  hearing  a  lot 
very  soon,    Y/e  expect  that  next  v/eek  's  issue  of  RADIO  ROUND-UP  will  give 
you  more  detailed  information  on  this.    We'll  be  depending  on  you  directors 
of  women's  radio  programs  for  your  usual  helpful  cooperation. 

FOOD  DISTRIBUTION  REGULATION  NO.  1 

This  regulation,  effective  March  6,  provides  priorities  on  foods  for  Govern- 
mental agencies  and  essential  civilian  users.  It  transfers  to  USDA  from  the 
¥in?'B  authority  to  issue  priorities  on  foods,  and  Vi^ill  be  administered  by  FDA, 
The  purpose  of  the  regulation,  generally,  is  as  follows: 

1.  To  enable  Governmental  agencies,  such  as  the  armed  forces  and  Lend 
Lease,  to  obtain  food  supplies  promptly  when  needed. 

2,  To  place  the  Department  of  Agriculture  in  a  position  to  cause 
delivery  of  food  to  be  made  to  meet  emergency  situations  for 
certain  essential  civilian  users,  such  as  crews  on  ships  not 
under  Maritime  Commission  control,  and  other  categories,  where 
the  time  element  in  procuring  food  is  of  the  utmost  importance. 


CS  Department  ofAgricuHute 
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Food  Distribution  Director,  Roy  F,  Hondrickson,  stressed  the  fact  that  prior- 
ities for  essential  civilian  uso^s  of  feed  will  be  issued  only  as  a  last  resort 
in  an  omergoncy,  after  all  other  means  to  procure  food  have  bean  exhausted. 
Furthermore  J  priorities  will  not  be  issued  essential  civilian  users  on  rationed 
foods  without  concurrence  of  the  OPA.     This  will  assure  proper  coordination  of 
rationing  plans  and  food  distribution. 

FORECAST  ON  DAIRY  SUPPLIES 

Here's  news  about  the  dairy  situation;  from  the  Bureau  of  Agricultural  Eco- 
nomics,   Their  latest  report^  dated  February  203  states  that  civilian  supplies 
of  butter  through  March  31  are  likely  to  be  considerably  smaller  than  in  Janu- 
ary.   This  is  because  of  the  30%  ordered  sot  aside  for  direct  war  requirements, 
even  though  butter  production  is  now  running  about  5/'=  above  a  year  earlier. 
As  butter  production  increases  seasonallyj  civilian  supplies  may  increase  slight- 
ly in  later  months.     Civilian  supplies  of  m:anufactured  products  other  than 
butter  are  expected  to  be  considerably  smaller  during  the  rest  of  the  year 
than  during  the  last  quarter  of  194-2,  or  the  first  quarter  of  194-3, 

Production  of  cheese  and  evaporated  milk  continue  materially  smaller.  The 
order  setting  aside  ^Oy..  of  the  production  of  Cheddar  cheese  for  direct  war  pur- 
poses, however,  is  expected  to  have  little  effect  on  civilian  supplies  until 
the  second  quarter  of  the  year. 

The  permanent  ice  cream  limitation  order,  effective  February  1,  means  only 
65^0  as  much  ice  cream  for  civilians  as  thoy  had  in  1942, 

Milk  production  is  expected  to  continue  somoxvhat .  larger  during  the  first  half 
of  1943  than  in  the  corresponding  months  of  1942. 

.  BIRTHDAY  LUNCHEON 

Wha/t  might  be  called  a  luncheon  of  the  future  was  hold  in  Vfeshington,  D.  C. 
last  Thursday,  at  the  Statler  Hotel,., a  luncheon  at  which  the  entire  menu  was 
composed  of  dehydrated  foods.    Edv;ard  Stcttinius,  Lcnd-Lease  Administrator,  was 
host,  and  the  occasion  was  the  observance  of  the  second  anniversary  of  Lend- 
Lcasco    Since  dehydrated  foods  have  played  such  an  important  part  in  meeting 
the  food  requirements ■ of  our  Allies,  it  was  most  appropriate  that  they  should  . 
have  been  featured  at  this  luncheon.    You'll  probably  be  interested  in  the  menu, 
which  follov/s3 

Puree  of  Soya 
Moat  loaf  (Mixture  of  pork,  beef 
and  soya  grits)  -  Cranberries 
Mashed  Potatoes  -  Carrots  -  Cabbage 
Beet  Salad  -  Cheese 
Army  Ration  Biscuit 
'.  . ..  Margai^ine 

Egg  Custard 
Milk  (reconstituted  powdered  whole  milk) 

Interesting  displays  of  dehydrated  foods  were  made  at  this  luncheon,  by  the 
War  Department  and  the  Department  of  Agriculture,  as  v/cll  as  by  a  number  of 
industrial  firms. 
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FOOD .DISTRIBUTION  ORDER  NO.  29 
PEANUT,  SOY  BEAN.^__COTTONSEED_AND_^Q^ 

The  commercial  use  of  those  important  edible  oils  will' be  controlled  on  a 
monthly  allocation  basis,  under  this  Food  Order  just-:issued  by  Secretary 
Wickard,  effective  April  l6.     The  order  was  considered  necessary  to  provide 
a  satisfactory  distribution  of  these  four  major  vegetable  oils.  Supplies 
are  considered  adequate  to  meet  immediate  requirements  but  the  margin  of 
supply  is  small,  and  control  is  necessary  t o . be  sure  the  most  essential  needs 
are  met, 

The  movement  of  those  oils  are  controlled  between  crushers,  refiners,  in- 
dustrial users,  shortening  manufacturers  and  margarine  manufacturers.  Move- 
ment to  or  between  wholesale  or  retail  dealers  is  not  included.    Each  month 
an  allo^cation  of  each  of  the  four  oils  v^ill  bo  made  according  to  civilian 
and  war  agency  requirements o  - 

As  pointed  out  in  a  recent  issue  of  RADIO  ROUND-UP,  peanut  oil  is  one  of  the 
most  useful  of  all  edible  oils,     being  especially  desirable '•for  use  in  deep 
fat  frying,  in  shortening,  margarine,  and  salad  oil.  It  also  has  industrial 
use  as  a  textile  lubricant,  and  in  the  dyeing  industry.     Soybean  oil' has' 
similar  edible  uses  and  in  addition  is  used  for  synthetic  resins  for  varnish 
enamels,  plastics  and  other  purposes.    Also  it  has  an ■ important " use  in  mak- 
ing metal  castings  for  military  equipment.    The  primary  uses  of  cottonseed 
oil  aro  for  margarine,  shortening,  salad  oils  and  dressings.     Corn  oil,  a 
by-product  of  the  corn-grinding  industry,  is  new  being-  produced  oh  a  record 
scale o     It  is  used  mainly  as  a  salad  and  cocking  oil,  and  has  minor  industrial 
uses. 

■■    '   ■  YES  Yl/S  HAVE  NO_J  (?) 

Those  occasional  shortages  in  green  vegetables  which  most  markets  are  ex- 
periencing these  days  go  back  to  a  great  extent  tc  the  mid-February  freeze 
in  Florida,  as  you  broadcasters  doubtless  realize.     You;' 11  be  glad,  there?- 
fore, to  hear  of  a  report  from  the  Bureau  of  Agricultural  Economics,  USDA, 
issued  March  6,  vi/hich  states  that  conditions  affecting  truck  crops  were  fair- 
ly favorable  during  the  last  of  February,     Cold  v/eather  and  rains  in  some 
sections,  however,  retarded  growth  and  delayed  field  work,  and  there  was  a 
short  cold  v/ave  which  did  a  little  damage  to  some  of  the  tender  vegetables.. 

DoTfi't  be  surprised  if  there  are  similar  shortages  of;  some  cbrnmodities  a  bit 
I'sAer  in  the  spring,  though.     Low  temperatures  after  March  1  -indicate  de- 
layed development  of  covmmercial  truck  crops  in, Alabama,'  Mississippi,  Louisiana 
and  parts  of  Texas,  and  other  less  advanced  southern.. sectipns ,     The  extent 
of    the  damage  cannot  be  determined  at  this  t ime , but ^ s orae  delay  in  maturity 
of    crops  in  these  sections  is  inevitable. 

Broadcasters  can  be  of  practical  help  to  homemakers  by  suggesting  the  use  of 
the  vegetables  which  can  be  found,  in  the  markets  during  periods  when  the 
variety  is  likely  to  be  somewhat  limited.  The  Wartime  Food  Bulletins  furnish- 
ed your  '  station  by  FDA  Market  News  men  are  a  perfect  -  source  of  this  inform- 
ation. •  ...        :    .  :    ,    ■.  :  ■ 


.MORE  QUESTIONS  -&  ANSvffiRS 

'on  point  rationing.  , 


Here,  are  scoso  mQre  questions  which  have  como  up  since  point  rationing  started, 
and  you  broadcasters  may  have  run  up  against  them  tooj  so  Vi;c''re  presenting  them, 
along  v/ith  the  ansv/crs.  ,  .         '    ^  ■  , 

I  buy  all  my  food  from  the  same  grocei*j  and  order  all  of  it  by  phone, 
.May  I  leave  my  ration  book  at  the  store  and  authorize  the  dealer  to 
remove  stamps  for  the  food  I  order? 

Yes,  you  may  authorize  your  dealer  to  act  as  your  agent  in  deducting 
stamps  from  your  ration  book. 

What  can  I  do  if  I  get  a  swelled  can  of  food  from  my  grocer? 
Return  it,,  and  ask  him  for  a  perfect  can  to  replace  it. 

If  I  have  a  surplus  of  canned  corn  and  tomatoes,  may  I  exchange  them 
for  foods  I  need. but  do  not  have? 

Yes,  you  may  exchange  canned  goods  of  equal  point  value  v/ith  your 
grocer  if  he  is  v/illing,  or  v/ith  neighbors  and  friends. 

If  I  don't' need  to  buy  rationed  foods  during  the  first  month  of  ration- 
ing, may  I  save  my  stamps  to  use  later? 

No.  Point  stamps  beccme  invalid  at  the  end  of  each  ration  period,  just 
the  same  as  sugar  and  'coffee  stamps. 

What  should  be  done  with  the  point  ration  books  of  men  going  into 
service? 

If  they  are  going  to  eat  at  an  Army  mess,  the  books  should  be  return- 
ed to  the  local  Ration  Board  , 

Do  men  in  the    Merchant    Marine  turn  in  their  ration  books  to  their  . 
local  Boards  when  they  ship  out  on  a  trip? 

If  the  sailor  is  leaving  the  country  for  30  days  or  more,  the  book 
should  be.  turned  in.  When  he  returns  home,  he  may  get  the  book  from 
the  Board  for  use  while  in  the  United  States. 

SLICED  BREAD  IS  BACK  AGAINl 

The  people  who've  been  struggling  with  those  loaves  of  unsliced  bread,  wondering 
whether  they'll  ever  learn  the  trick,  have  been  able  to  relax  since  March  8... 
■sliced  bread  is. back  againl    An  amendment  to  Food  Distribution  Order  No.  .1,  the 
Broad  Order,  was  issued  on  that  day  by  Secretary  Wickard,'  permitting,  bakers  to 
resume  .the  slicing' of  bread  and  rolls  generally,  as  well  as  for  restaurants, 
hotels, . institutions,  and  commissaries.     The  restriction  on  waxod  paper  continues 
however,  and  only  one  thickness  of  paper  may  be  used  for  wrapping  broad  and  rolls 

Restaurants  and  other  mass  eating  centers  have  reported  much  difficulty  in  ob- 
taining slicing  equipment  and  labor  for  slicing.    Bakers  have  told  of  their 
troubles  in  making  adjustments  in  machinery  so  as  to  have  for  sale  both  sliced 
and  unsliced  broad,,  and  have  asked  for  one  or  the  other.     In  view  of  the  diffi- 
culty of  mass  feeding  centers  mooting  their  requirements  for  service,,  it  was 
determined  to  eliminate  the  prohibition  on  slicing. 
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Socrotary  Wickard  pointed  out  that  the  elimination  of  slicing  had  boon  in- 
tended to  effect  economies  in  the  manufacture  of  broad  and  in  the  use  of 
paper,  but  that  experience  with  the  order  had  indicated  the  savings  are  net 
as  much  as  had  been  expected.     "In  other  words",  stated  Mr,  \7ickard,  "the 
disadvantages  of  the  order,  in  my  opinion,  outv;eigh  the  -advantages,  and  the 
order,  therefore  is  being  rescindedo" 

VICTORY  ..  GARDEN  HEADERS 

The  promotional  phase  of  the  Victcry  garden  program  is  now  at  its  peak,  the 
next  phase  should  center  on  garden  instruction  to  help  beginners.     So,  anythir. 
you  can  do  to  encourage  qualified  persons  to  volunteer  their  services  as 
garden  leaders  will  help  the  heme  food  production .cause.  Their  work  will  prove 
most  effective,  of  course,  if  they  cooperate  with  neighborhood  and  community 
■garden  committees. 

PROGRAM_NOIES 
. Feeding  Our  Men  'in  Foreign  Ccuntries 

VirhQr.evor  local  supplies  of  moat  and  other  feeds  are  available  to  our  soldiers 
stationed  abroad,  full  use  is  made  of  them,  insofar  as  possible.  Naturally, 
those  local  foods  are  not  available  in  sufficient  quantities  to  keep  our  men 
well  fed,  and  can  only  supplement  supplies  we  ship  to  them.    Australia  and  Ncvii 
Zealand,  hovi/'ovor,  have  made  themselves  severely  short  of  several  important  foe 
stuffs  in  order  to  feed  our  soldiers.     In  Great  Britain,  where  food  supplies 
are  definitely  limited,  our  troops  are  being  furnished  vi/ith  substantial  amount 
of  locally  produced  fresh  vegetables  and  other  foods.     These  facts  may  help 
you  in  ansvi/ering  questions  from  listeners  as  to  v/hethor  or  not  it  is  really 
necessary  to  ship  so  much  food  to  our  troops  on  foreign  soil, 

America's  Smallest  Vifar  Factory 

That's  v/hat  the  Utah  Poultry  Producers'   Cooperative  Association  recently  call- 
ed the  hen.,, and  \ic  have  397  million  laying  hens  in  the  U,  S.     Thoy  pointed 
out  that  because  of  the  concentrated  food  value  cf  eggs,  every  one  of  these 
hens  is  literally  a  war  factory,  v/crking  day  and  night  to  help  win  the  war. 

When  you're  suggesting  eggs  as  a  meat  alternate,  hov/  about  this  for  a  slogan: 
"Eggs  are  right ,, .morning,  noon,  or  night  J" 

A  Billion  Buzzing  Baby  Boos 

That's  vi/hat  southern  beekeepers  ship  north  every  spring,  beginning  late  in 
March  to  pep  up  northern  bee  colonies  which  have  lost  bees  during  the  winter, 
and  also  to  help  increase  more  than  50  agricultural  crops.    Yes,  it's  perfect- 
ly true  that  many  varieties  of  apples,  most  legumes,  and  many  other  fruits  anc 
vegetables  either  depend  upon  honeybees  for  pollination,  or  yield  more  abund-? 
antly  when  bees  are  plentiful.     Bees  are  the  only  pollinating  insects  w'hoso 
movement  can  be  controlled  by  man,  and  are  absolutely  essential  to  a  success-^ 
ful  crop  of  many  fruits.     They  are  especially  valuable  in  increasing  the  yield 
of  legumes,  and,  you  know,  wo  are  shipping  many  millions  of  pounds  of  seed  of 
clovers  to  the  devast>atcd  areas  .abroad « 

The  beekeepers  call  these  southern  cousins  "package  bees",  because  that's  the 
v;ay  they're  bought,  by  the  pound,    A  2-pound  package  of  baby  bees,  totaling 
perhaps  7,000  individuals,  vi^ith  the  aid  of  a  young  and  vigorous  queen,  may  ex- 
pand within  about  10  weeks  into  a  colony  of  more  than  40,000  boos. 
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RATIONING  EXTENDED  TO  IVlEAT,  EDIBLE  FATS  AND  ,  OILS  3  CHEESES  " 
 AND  CANNED  FISH  '  

The  rationing  of  meats,  edible  fats  and  oils  (including  butter),  cheese  and 
canned  fish  begins  at  midnight  Ma.rch  28th,    Tj^is  includes  variety  meats 
and  sausageso     It  does  not  include  poultry  and  fresh  fish.    Neither  does  it 
include  the  cottage  type  or  cream  cheeses^  nor  mayonnaise  and  salad  dressingSo 

You'll  use  the  red  stanps  from  your  x/ar  ration  book  number  two  for  these  foods 
interchangeably.    An  allotment  of  I6  points  per  v/eek  will  be  made  for  the 
first  five  weekly  periods.     Official  lists  of  point  values  v/ill  be  made  public 
during  the  v/eek  of  March  22.     Those  point  values  v/ill  vary  according  to  supply 
and  consumer  preferences.     Point  values  of  meat  cuts  vi^ill  vary  with  the  amount 
of  edible  moat  on  the  cut.  You'll  be  allowed  about  tv/o  pounds  of  meat  per  week 
during  April,  May  and    Juno.     This  is  based  on  the  total  civilian  supply.  It 
includes  meat  consumed  on  farms,  and  in  public  eating  places  and  institutions 
whore  no  ration  coupons  v/ill  bo  required.    Restaurants,  hotels  and  institutions 
will  have  their  meat  supply  cut  down  to  the  point  v/hcre  each  of  their  -customers 
will  got  about  the  same  amount  as  the  average  individual  eats  at  homo. 

From  time  to  time  changes  will  be  made  in  point  values  according  to  changes  in 
supply  and  consumer  demand.    That's  net  likely  to  happen  mcr©  often  than  once 
a  month.     The  sale  of  meat  definitely  will  not  be  frozen. 
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Even  though. we  start  the  first  of  next  month  "in  the  red",  so  to.  speak, 
paradoxically,  we'll  "be  "better  off  th-^n  v/e  have  "been  in  recent  months.  Those 
red  stamps  in  VJar  Ration  Book  T'v;o  will  bring  each  of  us  a  fair  share  of  the 
foods  which  have  "bocorae  more  and  niore  scarce  as  the  weeks  have  pa.ssed.  Meats, 
edi"ble  fats  and  oils,   (  including  "butter  ),  cheese  ajid  co.nned  fish  will  Tie 
rationed,  "beginning  at  midnight,  Sunda^y,  March  22th.    Just  so.- that  you'll  "be 
a"ble  to  ansv/er  any  ciuestions  you're  asked  a"bout  exactly  what  is  rationed 
and  v;hat  is  not  rr.tionod,  here's  a  list  for  you  to  keep  in  your  files. 

THESE  FOODS  WILL  EE  RATI  OCT; 

.Meats,  including  all  fresh,  frozen,   sm.oked,  and  cured  beef,  veal 
lam"b  and  pork. 

.  All.  mes.ts  and  meat  products  in  containers  of  tin  or  glass... 
All.  dried  meats, 

Jarioty  moats,  including  tongues,  brains,  hearts,  livers,  tripe, 
sweetbreads,  kidneys. 

Bouillion  cubes,  beef  cxtroxts,  and  similar  concentrates. 
All  di-y,  somi-dryj  and  fresh,   smoked  and  cooked  sausage,  including 
salami,  pork  sausage,  baked .  loaves ,  v;ieners,  scrapple,  souse,  head  cheese 
and  others.        Suet,  cod,  and  other  fats.  (  Cod  is  a  special  kind  of 
■  beef  fat) 

All  fish,  shellfish,  and  fish  products  in  hermetically  sealed  containers. 
Eats  and  oils,  including  butter,  margarine,  lard,   shortening,  cooking 
and  salad  oils.     Cheese  of  all  kinds  except  those  expressly  excluded; 
rationed  cheese  includof::   Cheddar  (American)  ,  Sv/iss,  brick,  Munstcr, 
Limburger,  Dehydrated  G-rated,   Club,   Couda,  Edam,  Smoked,  Italian  and 
Greek  (  all  hard  varieties)  processed  cheese,  cheese  foods;  cheese 
products  containing  30fo  or  more  by  weight  of  rationed  cheese.. 

THS  rOLLOWING  FOODS  ARB  i:OT  R^iT-iOHED;     „•   ,  . 

Fresh  fish;  frozen'  fish';  smoked,  salt,  pickled  fish,  fish'  in  containers 

that  arc  hot  hermetically  scaled.    All  poultry  and  game,  whether  fresh, 
frozen,  or  in  cans  or  glass.  ... 

US  Department  of  Agricutfure 

food  Disfribulion  Administration 
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Olivo  oil  when  not  blended  with  other  ingredients;  salad  dressings  and 
mayonnaise.    Soft  or  porishablo  cheeses,  such  as  cream  cheese 5  Kcufchatel, 
'  cottage, pot,  bak^r''s,  Gomombort,  Licdorkranz,   Brie,  Blue;  cheese  spreads 
made  with  a  base  of  cheese  v/hich  is  not  rationed!  cheese  spreads  and  cheese 
products  containing  less  than  30/^  by  weight  of  rationed  cheeses. 

Discourage  Hoarding 

Tl.is  n.-w  ratiening  program  do^s  not  require  any  declaraticn  by  consumers  of 
the  amount  of  rationed  foods  on  hand  v/hen  rationing  starts.    This  exemption' 
extends  to  stocks  of  food  in  the  frozen  locker-plants  Ic^rgely  used  by  - farmers  ■ 
for  storing  meat  which,  they  produce  and  slaughter,  for  homo  "''Consumption.  We  all 
know  there- Xare  some,  chisel ers  v;ho  won't  be  restrained  by  any  considerations  of 
fair  play  from -stocking  up  ahead  of  rc.tioning.     It  might  -be  well  for  you  broad-  . 
casters  to  do  a  bit  of  "missionary  work-"  between  now  and  the  2$thj  however 5 
pointing  out  tljat  the  privilege  of  being  an, American  ought  to  bo  .enough  to 
restrain  anybody  from  .hoarding '.any 'of  th>^,  foods  on  this  list,  .  OPA. -has .  announced 
that  the  decision  on  :>/hother  it-  will  be  necossary  to  freeze' 'retail  sales  on  any' 
of  the  ratio-ncd  items  v/hi eh  could  'be  storedj  v;ill  depend  on  Iioi/  public  buying 
proceeds' -during  the  n.ext  v/eek  or-so.  ,  In -no  event;  hov/evurj  v/ill  'there  be  a 
freeze  ■  on. '.sales  of  meats.   -,  ■  ..'  '  ■     .      .  ,,     -:  -  =. 

Explain  Val-i'dation  Dates-  of  Stt:iaps   ''  ■'..     ..  .    ■  '  ' 

Here  is  a  point  w'hich  may  require  a  bit  of  extra  emphasi-B  ^^'-nd  'explaining. 
The  basic  allotmeat  to  each  holder  of  V/ar  Ration  Book  Tv'/o  is-  I6  p,oints  .a  .- 
week.    During  the  first  five  we...kly  p^riodsy  red  stamps  x/ill"  become  valid  and 
will  expire  as  foUov.rs?  -  ■     '  - 

Week  Beginning  ^ -  -Red  Stam'ps  Bearing  Lett^^r  Stamp.s  --Expire 

March  29  '  A  -  lb  points  '         ,  April-  30' 

April  4  :  .  :  - -B'  -  16  points  .'  ...  April  30- 

_  April  11  C  -  16  points  -•  ■  '      '    -    /   April.-30  • 

April  18  .  .  .  'D'-  16 'points  '  ,  'April --30 

April  25  ;         .  ,.,:  E-'-'"l6  points    -  '  .To  ;be  an^nounced 


You  v/ill '-note  that  each- group  01  s'tamps  amounting  to  I6  points  bpcbmes  valid 
at  the  beginning  of  a  different  weekj  but  , that  they're  all  good- throughout 
the  month.  T?iis  will  servo  to  -  distribute  consumor  purchases  .more  evenly  through 
the  monthj  .and  prevent  ;a  sUdden  rush  ^on  rationed  foods  at.  th'..  .b'tginning  of  the 
month.     It  should  be  mad-o-  clear  to  .con-suir.er-Sj  .however,  that  t ho  stamps -v/ill  be 
good  through  April  30,  aa  we've  heard  -that  so-rne  people  have,  the  -impression  that 
each  group  of  stamps;.C.an'- be '  us'ed' ofily  during  the  v;celc  in  wtiic-h  it  boc ernes 
valid,  ;  ...    .     .-        -■  "  ' 

Stamps  May  bo  Used  Int-..rchangQa"b.l.7  :  .'     '    '     '" ''. ''' "'  " 

Shopping  with  the  r.ed'S-twaps'^/illVbe  -just  as  simple  as  the  blut-  stamp  shopping 
for  ccoined  geods.;:  As.'e-ach  serios  bccemes  volidj  it  may  be  used  with  ccmpletc 
freedom  of  choice  to  buy  meats,  chooso,  ccjined  fish,  butter  and/er  the  other 
edible  fats  cjid  oils.     The  homem.aker  -..ill  thus  be  able  to  spend  hor  stconps  to 
suit  her  family's  eating  habits. 
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Point  Values  to  be  Announced  Soon 

The  official  pcint  valu>:-s  of  the  rationed  foods  v/ill  be  made  public  during 
the  week  of  March  22,     They  Mill  be  stated  on.  a  per  pound  basis,  \/ith  dif- 
ferences in  values  set  according  to  supply  and ■  d er^iand »  In  the  case  of  m^atj 
pcint  valucs  \/ill  vary  also,,"..'ith  the  edible  meat  content  of  the  various  cuts 
and  products.  Changes  in  point ■ values  may  bo  made  from  time  to  timoj  probably 
net  oftener  than  once  a  monthj  to. reflect  changes  in  supply  and  consumer 
demand,  .  . 

Chiang 9..  in  Ration  Stcjnps  Pormitt^d 

One  difference  bet\.'een  the  handling  of  the  blue  and  the  rod  straups  is  that 
retailers  are  permitted  to  give  "change"  in  red  stampsj  -./hero  a  customer  finds 
it  impossible  to  give  the  exact  ciiicunt  of  stamps  required  for  a  purchase. 
One-point  red  stamps  only  -of  any  valid  series j  will  ba  used  for  this  purpose. 

As  in  the  case  of  the  ,blue  stamps,  hc;;everj  the  red  stamps  must  be  removed 
from  the  bc'.k  only  in  the  presence  of  the  storckcopcr  or  his  clerk.  If 
raticned  f;cd  is  ordered  by  phone,  stamps  must  be  given  to  the  delivery  boy. 
No  "cr<^dit"  in  points  may  be  given, 

Raticned  Feeds  in  Restaurant s  and  Hotels 

Toll  y^ur  listener^,  that  they  needn't  feel  that  the  folks  xiho  cat  in  hotels 
and  restaurants  y/ill  have  a  grec.t .  advo.ntage  ever  them  y/hon  it  comes  tc 
ratified  feeds.  Of A  announces  that  all  restaurants,  hotels  and  other  insti- 
tutional users  \-ill  be,  allotted  supplies  c^f  the  rationed,  feeds.     Th^se  allot- 
ments will  be.  en  a  basis  that  'will  reduce  their    use  of  these  foods  to  approx- 
imately the  scjiie  level  as  tha.t  of  the  ones  who  eat  their  meals  at  heme  all 
the  time, 

/IHERE'VE  BEEN  SOME  CHANGES  IVlADEl 

The  past  week  or  so  has  brought  a  couple  of  changes  in  point  values  of 
raticned  feeds.    Dried  and  dehydrated  prunes  and  raisins  were  reduced  from 
20  to  12  points  per  pound  which  helps -eliminate  an  inequality  .in  the  origi- 
nal point  value  table,     (As  these  values  are  set  up,  .the  value  of  a  pc'und 
was  20  points,  whereas  the  pcund  value  in  fractional  am...unts  totaled  only 
12  points,)    At  the  srjno  time,  datus  and  figs  not  hermetically  sealed  were 
removed  from  the  list  of  rationed  foods  entirely.     This  was  done  because 
of  the  porishability  of  thocc  foods,  particularly  as  warm  weather  approaches. 

The  second  rcducticn  in  pcint  values  covers  dry  beans,  peas  and  lentils, 
which  have  been  lowered  from    8  tc  4  points  per  pound.     This  change  was 
made  for  several  reasons,  the  principal  one  being  that  the  national  supply 
of  those  products  is  larger  now  than  when  pcint  values  were  originally 
announced.    USDA's  efforts  to  increase  the  stocks  cf  these,  important  foods 
has  resulted  in  bringing  substantial ' quantities,  particularly  of  dry  beans, 
int..  this  G'cunti-y  from  Mexico  and  ether  scurcos.    Now  ycu  have  a  chance  to 
talk  up  the  cld-fashionod  Saturday  night  supper  cf  baked  beans,  a  new 
England  specialty  that's  become  a  favorite  in  many  parts  of  the,  country. 
Then  there's  the  thick,  delicious  dried  pea  soup  that  men  like  especially... 
the  children  will  lo.vc  it  too.    Ycu' 11  do  v/cll  to  feature  those  foods,  which 
arc  high  in  nutriticnal  value  but  fairly  lev/  in  point  stamps  and  pennies. 


And  while  we're  speaking  of  changeSj  here's  a  reminder  that  the  next  coffee 
ration  period  is  shorter only  five  instead  of  six  weeks j  which  v/ill  be  good 
news  to  coffee  lovurs.     Stamp  No.  26  will  be  good  for  one  pound  of  coffee 
during  the  five  weeks  between  March  22  and  April  25o    According  to  OPA  this 
amounts  to  a  16/0  increase  in  the  national  coffee  ration,  and  exemplifies  one 
of  the  basic  principles  of  OPA  policy 0 . .that  of  relaxing  rationing  restrict- 
ions v/hencv„r    circumstances  permit, 

FAT  TO  GLYCERINE  IN  THREE  ^^EKS       '  - 

To  encourage  your  listeners  to  save  waste  fatsj  you  might  tell  them  that 
OWI  has  just  assured  us  that  the  salvaged  oils  and  fats  are  being  turned  into 
v/ar  products  a  little  more- than  three  v/eeks  after  they  leave,  the  kitchen, 
Americs.n  soap  manufacturers  and  munition  makers  have  stepped  upproducticn 
methods  since  the  -boginning: of  the  war,  and  arc  rapidly  converting  fats  into 
glycerine  and  other  war  materials.     There  is  no  U,  S,  Glycerine  industry,  as 
such,   since  glycerine  is  a  by-product  of  soap  manufacture,  and  of  the  candle- 
making  industry.,   Chemists  of  the  soap  industry  are  studying  possible  further 
refinements  of  technique,  so  that  production  may  be  still  further  increased, 

0171  v/arns  that  production  of  vital  glycerine  would  be"  seriously  jeopardized 
if  it  were  not  for  the  reserve-  source  of  supply  we  have  in  the  kitchen  fats 
that  homemakers  in  this  country  noniially  throv/  av/ay, estimated  at  a  billion 
pounds  every  year.     Only  one  tablespoonful  a  day  from  every  household  v/ould 
more  than  muet  our  goal  of  200,000,000  pounds  for  19^3 t •  Therefore,  fat 
salvage  is  one  of  the  nearest -at -hand,  least  costly,  and  quickest  v/ays  in 
which  Americc^  v/omen  can  back  up  their  men  in  the  services, 

MORE  QUESTIONS  AMD  ANSViERS  ON  POINT  RATIONING    "  " 

Nc\/  problems  regarding  point  rationing  keep  coming  up,  and  as  we  hear  of 
them,  we  pass  them  on  to  you,  together  with  the  answers.    Here's  the  latest 
c  r  op  o  ■  ' 

Q,    My  baby  is  on  a  diL.t  which  required  more  canned  baby  food  than  I  can 
buy  v/ith  my  present  ration  allo\;ance.  "  Ho'w  can  I  get  more? 

A,  -  By.  presenting  to  your  local  17ar  Price  and  Ration  Board  a  statement 
signed  by  a  licensed  physician,  stating  why  the  present  allov/anccs 
■  are .insufficient^ for  the  child's  diet.     This  must  also  state  how 

much  more  of  the  processed  food  he  needs,  and  why 'fresh  and  un- 
raticned  foods,  cannot-bc  used  to  supplement  the  ration, 

Q.    How  can  a  blind  person,  living  alone,  get  an  extra  allov;anc5  of 
rationed  canned  food? 

A.     Anyone  vmo.  needs  an  extra  allowance  of  canned  food  because  he  is 
■ill  o-r  physically  handicapped  may  get  a  certificate  for  the 
additional  cuiiount  he  needs  by  presenting  the  Board  v/ith  a  signed 
statement- from  :iis  doctor,  stating  why  such' extra  allov/ances  are 
necessary-9  and.  certifying  further  that  unrationed  foods- cannot 
be  used  instead,  .  ' 

Q.    Are  ingredients  for  Chinese  dishes,  such  as  canned  bean  sprouts, 

canned  bamboo  sprouts,  and  v/ater  chestnuts,  rationed? 
A.     Yes.,«all  these  canned  products  are  rationed. 
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Hov/  can  church  groups  got  rat icnyd -.f o.,ods  for  church  suppers? 
The  minister  cr  ether  representative  of  the  church  as  an  institution 
may  got    a  cortifice-to  for  the  necessary  rationed  fuod  by  applying 
to  the  local  Board, 

Suppose  I  live  in  a  boarding  house  and  turn  in  my  rati-m  book  at  the 
beginning  of  a  month,     Ho\/  can  I  get  stamps  to  use  if  I  move  before 
the  end  of  the  month? 

If  you  live  in  a  boarding  htuso  "v/here  50  or  mere  people  eat,  no  stamps 
will  be  rom.vod  from  your  book.     If  stamps  have  b^on  taken  out,  ask 
yC'Ur  boarding  h^uso  to  make  a  satisfactory  adjustment, 

Kow  can  I  find  cut  ab-ut  the  point  value  of  dry  peas,  beansj,  and  lentils, 
and  of  dehydrated  s.ups  n-.t  listed  on  the  Table  of  Point  Values? 
The  point  value  of  all  dry  beans  is  4  points  per  pound,  and  of  dried 
and  dehydrated  scups  l6  peinto,.    Those  point  prices  are  •  found  on  the 
packages  .f  dried  f.. ^ds,  or  en  the  shelves  frem  ^..'hich  they  are  s.old. 

Hl\7  are  rationed  dried  fruits  '..'hich  are  part  of  packages  that  also 
contain  non-rat i  nod  foods  handlod  und^r  the  rationing  program? 
The  r<:.tail^r  v/ill  havu  to  dotormino  the  v/oight  of  the  rati  nod  feeds 
the  package  centains  and  ask  consumers  tc  surrender  points  accordingly^ 

Arc  dried  parsley  and  dried  onion  flakus  rati:...od? 

Ne . ,    The  cnly  dried  vegetables  rationed  are  peas,  beansjcnd  lentils. 

The  r^.gistro.r  made  a  mioxako  in  deducting  stamps  "u-hv^n.  she  tailored 
my  Rati,,  n  Ecok  2,    Hdv/  can  I  hav^-  this  orror  corrected? 
Present  y-  ur  complaint  .to  the  local  Beard  for  adjustment, 

.^llh  Il&_.X£]i)l  .Sc  ed  s 

Victory  Garden  st>.rios  ccming  fr^:m  o.ll  ov^r  the  ceuntry  indicate  that  the  v/idc- 
spr^ad  interest  in  gardening  is  resulting  in  an  amazing  demand  for  vegetable 
seed.     In  viev/  of  this,  LDSA  fools  it  may  help  prevent  seed  v/asto  if  y^u  en- 
courage gardeners  t^  sl:o.ro  packets  of  so..d  ".vhorover  possible.  Particularly 
\/hore  the-  garden  is  small,  a  half  pack  .t  is  cfton  encugh.     If  ti/o  gardeners 
planned  to  share  .ii..  packet  in  such  cases,  ccnsidcrtiblo  saving  might  be  madw, 

_I4RMR PLAIi^  FO OD_ING ASE 

"«'/hcit  about  1943  f^;. ed  production?     Is  it  duo  for  a  big  drop?    Seme  rumors  have 
it  that  v;ay  but  net  this  n^v/s  from  Ic-./a,     The  State  AAA  has  totalled  the  livc- 
str.ck  and  planting  intentions  from  over  76=,000  farms.     The  figur^^s  shov;  farmers 
intend  to  incroa.se  soybean  planting  14  per  cent  cv^r  1942,  flax  21  per  cent, 
corn  10  per  cent,  numbers  of    ccv/s  and  hoifors  7  P^r  cent,  laying  hens  and 
pullets  16  p..r  cent,  spring  so'v/s  to  farro-;/  37  P-r  cent  and  fall  sows  to  farrow 
51  p-r  cent.        On  this  basis  lo'.a  farmers  should  meet  or  exceed  the  food 
production  goals  sot  by  the  Unitc-d  ctatcs  Dupartmcnt  of  Agriculture. 


c 


HOW  MUCH  Ka]AT  IN  '43? 


Ycu've  heard  and  road  about  certain  amounts  of  meat  in  pounds  and  ounces 
which  consumers  .can  expect  to  buy  per  week  during  194-3.     This  has  been 
interpreted  as  mesaiing  that  if  there  are -four  in  the  family,  then  the  house- 
wife can  expect  to  buy  four  times  that  amount  each  week  for  her  household. 
You  should  make  it  clear  to  every  listener,  hov/everj  that  she  should  make 
her  plans  to  buy  meat  by  points  rather  than  by  pounds.'    Naturally,  if  she 
buys  spare  ribs,  she'll  get  a' greater  weight  than  if  she  buys  tenderloin 
steak,  because  her  points  will  allow  her  to  buy  more  ribs  than  tenderloin. 
Exactly  how  ms.ny  pounds  she  gets  will  depend  on  hiov  she  spends  her  points. 

Another  thing  which  should  be  made  clear  to  consumers  is  that  in  most  cases, 
the  figures  used  .in  connecticn  v/ith  pounds  of  meat  per  capita 'have  included 
much  more  than  the  meat,  the  homemaker  buys  in  her  market.  Specifically,  the 
meat  farmers  slaughter  on  the  farm  and  at  home,  and  that  served  at  Restaurants, 
Hotels,  Clubs,  Institutions  and  other  eating  places  has  been  counted  in. 

A  third  point  v/e  hope  you'll  bring  cut  is  that  meat  markets  in*  all  parts  of 
the  cc^untry  ¥;ill  not  have  a  complete  selection  of  meat  on-  Monday  morning, 
March  29,  when  meat  rationing  begins.     There  are  problems  of  distribution  to 
be  worked  cut,  and  the  aectionsv. of,  the  country  which  have  been' short  in 
civilian  supplies  cf  meat  may  not  be.  able  t©  replenish  their  stocks  immediate^ 
ly.    During  the  necessary  adjustment  period,  consumers  may  still  run  up 
against  meat  s;.crtages ,  and  you  broadcasters  can  do  much  to  help  them  under- 
stand what's  behind  it  all. 
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1EZ  19^3- FISH  STORY 

Fresh  fish,  high  on  the  list  of  -anr ^tioncd  foods,  v/ill  proTDn-tly  find  its 
way  into  many  a  mrkct  "basket  this  year,  not  only  during  the  Lenten  season, 
out  long  after.     Secretary  :.Wickard  already  has  estimated  that  a  minim-un 
eatch  of  seven"  "billioh  pomids  of  seafood  products  vdll  he  needed  this, 'year 
to  supply 'the  ■  armed,  .forces , /our  Allies  ^  .and  civilian  needs.    .There's  a 
qu-cstion  whether'  this  :goal,' can.  he  reached,  hov/ever..*  Fisheries "  Coordinator , 
Harold  L.  ' I  ekes . recently .announced  that  unless  many'  of  the  industry's 
handicaps  are  removed,   the  production' 'of  fi sh  for  '^3  will  he  much  less 
than  that  figure,.    The  fishing  industry  has  "been  more  gravely  affected 
"by  the  war  than  many.'' .others,  .  It  has  lost  many  of.  its,  craft  to  the  raymed 
forces. .  .many  of.  its.  men  t.o  .the  Arm.y  and  the.  Navy. .  .and  furthermore,  "some 
of  the  most- impor.tant:  areas-  availahle  to  our  fishermen  have  oeen  restricted 
for  security  rca.sons.--  '■„,". 

■  The  production  of  .■■seafood  also  affects  the  production,  o.f  other '  products. 
Fish  meal  is  a  con.non  and  necessary  ingredient,  of  poultry  food,  and  it 
lias  a  m.ateri^al  effect  on  poultry  a.nd  egr^-  production.     Fish  oil,  rich  in 
vitamins,  is  largely  used , i.n'- medicine,  and  als-o  in.vp.rious,  industries. 

■  The  steps  v;hich..ha.ve  Jbe en  ■,'taken  recently  to  help  remedy  the  loss.es' suffered 
"by  the  fishing' Industry,   therefore,  v/ill  have  a  definite  effect  on  our 
food  supply. 

The  home;  iaker,':her.s  elf can  ,  take  some  action  via  ich  will  "be  of  real  help... 
"she  can  experiment  .ijri.th  the  unfamiliar  fish  she'll  "be  finding  these  days 
■'in  her  local  fish  markets.-. , fisli  native  to  her  . own  section  of  the  country 
which  she  nay -never  h?,ve  heard  of -"before.        And  you  "broadcasters  can  help 
acquaint  her -  vTi'th 'the s.o  nem"bers  of  the  f ish  _ family, .  .wo' re  going  to  intro- 
duce a  num"b5r  of -  them  to -.-you .-right  .here  and  now,  ■ 

The  Great  Lakes  section  offers  several  fish  v/hi  ch  are  aval la"ble  in  the 
m.arkets  of  :  that  area  in  .considorahle  quanti  ty.     Some  of ..  then,  .however, 
have  not  even  "occome.  really  popular  in  their  ovm  hor.e  territory,  nor  are 
they' well-known' in.  other  :par.ts  of  the  country.-    The  "bur'oot,  or  lawyer,  for 
exariple,  is  a  finff  fish  of.  medium  ■  size,  plentiful  in.  spring  and  fa.ll, 
-  The  sheepshead  is. a  fish  plentiful- in  spring,  availa"blc  well  into  sunr.er, 
which  cones  from  l;oth  this  area  and  the  Mississippi  River.     Carp  is  in 
season  all  year  round,  inha'-its  the  "bulk  of  lakes  and  strecxis  of  the  mid- 
west, "but  at  present,  is  shipped  .largely  to  metropolitan  centers.  The 
little'  sm-elt  of  .  the.  Groat  Lakes;j  on  the  contrary,  are  no.t  so,  well  known 
in  other  parts  of  thOv  country.    They're  an  early  spring  fish  vrhich  make 
a  delicious  mouthful,  fried,  "broiled,  or  "baked.    The  midwest  rivers 
and  lakes  supply  'mffalo  fish,  quill"back  and  "bov/fin,  all  in  season  during 
spring  and  suxuior. 

Otter- trawl  fisheries,  operating  in  many  parts  of  the  country,  have  "been 
in  the  ha"': it  of  discarding  many  edi"ble  fish  while  catching  certain  species 
which  are  their  r.ain  o'bject.    Lar.gc-scale  operations  of  this  sort  are 
chiefly  out  of  Uew  England  ports,  along  the  coastal  v/aters  of  Nevr  lork, 
out  of  Norfolk,  Virginia,  and  on  the  \lQst  Coast,  r.ainly  fror^  Seattle.  The 
estah'lishi'.ent  of  a  demand  for  these  fish  v/ould  dou'btless  "be  instrumental 
in  "bringing  then,  to  r.arket.     Some  could  "be  saved  vrhen  small  hauls  are  "being 
made  and  the  crev/s  are  not  too  husy  v/ith  more  popular  varieties. 
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Some  also  can  "be  produced  in  greater  quantity  in  the  in-shore  fisheries. 
Prom  the  Kev;  England  fisheries  might  come  such  fish  as  hake,  whiting, 
skate,.'  flounder  and  nionkf ish. ,  .name s  .completely  unfamiliar,  to  many  a 
homemaker.    The  alewife  is  another  small  fish' found  from  Kev;  England  to 
the  Chesapoa-ke  Bay,  'availahle  in  largest  quantities  during  the  spawning 
season  inthe  spring. 

A  delicious  addition  to  the  shellfish  family  v;ould  "be'  the- mussel,  fourd 
in.  Uew  England  and  in  the  Middle.  At-lanti c- area, .  ,a  fish- availahle  all  year 
round.    And  the  grea't- -clam  heds  off  the  coas't  of  Florida  mi^t  "be  exploited 
to  provide  the  country  v;ith  more -of  the  hasic  ingredient  of  clam  stew  a,nd 
clam  chowder.    The  Pacific  Coast  knows  its  particular  species  of  crah,  the 
.Dungeness,  a  hard-shell  crah  much  larger  than  its  Atlantic  Coast  cousin, 
which  is  at  its  "best  from  March- to  July , 

Kj.ng;  V/hiting  and  mullet  are  unfamiliar  fish  to  many  parts  of  the  country,, . 
they're  from  the  South  Atlantic  and  Gulf  states.    Sha,rks,.  gar  and  sa^/irfish, 
n.ow  sold  on  the  Uew  Orleans  market,  are  not  widely  known  either. 

And  speaking  of  shark.  ..as  a  result  of  the  war,-  shark  steaks  are  "becoming 
"better  known,  the  Office  of  Coordina^tor  of  Fisheries  reports,  .  The  soupfin 
shark  has  "been  v/idely  used  for  one  purpose  only,,. the  oil  from  the  liver. 
■  Recently,  hovjever,  a  Seattle  fish  dealer  conducted  some  experiments  to 
determine  the  edi"ble  qualities  of  this  shark,  and  1ms  discovered  that,  the 
staak  is  a  real  delicacy.    These  experim.enVs'  have  also  resulted  in  the  mar- 
keting of  the  fish  in  kippered,  or  lightly.,  smoked,  form,  .-.the  flavor  is 
said  to  "be  delicate  and  delicious,  not  unlike  that  of  some  smoked  salmon, 

,I'f  you'd  like  detailed  information  a"bout  cooking  these  varieties  of  fish 
to  pass  on  to  yo\ir  listeners,  we  suggest  you  write  for  a  new  "bulletin  just 

, atout  ready  for  puhli cation,  entitled  WAHTIME  FISH  COOKERY  .    Just  write 
.the  name  of  this  "bulletin  on  a  postal  card,  v.dth  your  name,  and  address, 
and  send  it  to  the  Fish  and  Wildlife  Service,  U,  S.  Department  of  Interior, 
Washington,  D,  C.  .  ■  , 

Some  ^helpful  leaflets  giving- sped,  fic  information  a"bout  fish  in  each  section 
of  the  country  are  now  in  preparation,  we're  told,  and  we'll  try  and  get 
copies  of  them  to  send  you  as  soon  as  po3si"ble. 
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Point  values  for  ner.t,  cheese,  "butter  and  the  other  fats  and'  oils  covered' 
under  th-e  new  rationinr;  pro^-ran  liavo  tccn  sot, ♦♦by  the  tine  ybu^re  rcadint'^ 
tMa  copy  of  rtOUND  -UP,  the  pro,^ran  itself  will  have  •  started.    You've  doubt- 
less ^read  the  official  table  of  point  values  carefully,  and  liave  urged  j'-our 
listeners  to  do  the  sane.    The  rjrcatcst  help  you  can  ;;ive  your  listeners  for 
the  rpxt  few  weeks,  in  our  opinion,  is  to  sUf:;i;est  ways  of  fsetting  the  best 
value.for  the.  points  they  have,  to  spend,  ..     ,-    ■  , 

Henenber,  when  it  takes  8  of  each  pcnson-'s  weekly  alio tnent  of  iG  points 
for  a  pound  of  butter,  that  nOvans  spreading  the  butter  thinner  on  bread  and 
toast«««e:q>crinenting  with  neat  drippings  for  seasoning  vegetables,  and  so  forth. 

Since  it  takes  another  8  points  to  buy  a  pound  of  iVicrican  cheese^  you'll  want 
to  urge  honenakers  to  plan  carefully"  the  use  of  nain  dishes  which  require  cheese 
,.,to  respect  chfcesc  as  the  inportant  protein  food  it  really  is, 'and  not  to 
regard  it  as  nerely  a  betv;oen-ncal  tidbit. 

•  .  .  .  ' ' '  "  •  .•  

Another  8.  points  per  pound  to  bijy  the"  favorite -T-bone.  or  sirloin  steak,  the 
standing  rib  roast,  the  veal  or  laiVib  loin  chops,  the  center-cut  pork  chops  and 
roasts,  and  the  sliced  har.i,.  will,  surely 'bring  about  increased  interest  in  the 
cuts  which  liavc'a  lov/er  point  valuei    ivUnp  roast  of  beef  or  hanburger,  at  5 
points  per  potind,  or' pork  sparcribs  at  4  points  per  pound,  will  help  to  keep 
anybody's  point  budget  in  balance,    I^ecipes  for  stretching  neat  by  serving  it 
wi.th  cereals  (  noodles,  rice,  spaghetti  or  nacaroni) ,  in  stev/s  v;ith  vegetables, 
nixed  with  nllk  gravy,  or  conbincd  with  eg:;s  in  onclets  or  souf f Ics, « call  these 
will  be  v/elconcd  by  the  wonan  v;ho's  spending  nuch  of  her  tine  in  the  kitchen 
these  days. 

You  night  tell  everybody  that  the  first  point  valines  have  been  set  with  the 
.nost,  careful  regard,  to  supply  and  consiir.ier  preference.    It  is  not  possible  to 
guage'  these  in  advance  idth  abso.lute  accuracy,'.'.  hav;evor,  .and  adjustncnts  will 
be  nade  vjhenevcr  they're  found  necessary  by  actual  .operations  under  the  progran. 


■  F  0  0       D  I  S  T  K  I  ?  0  T  I  a  li    A  D  1  I  .H  i  S  T  E  A  I  i  C  '  ll 


An  important  feature  of  meat  rationing  to  point  out  to  consumers  i^  that 
the  dealer  v/ill  weigh  and  determine  the  value  of  her  purchase  viLili  the  iDone 
in,  and  if  she  then  ha,s  the  meat  ""boned" ,  the  point  value  v/ill  not'^/be 
figured  again.    The  customer  is  entitled  to  the  entire,  purchase.,,  .however,  ] 
since  she  has  paid  points  for  "both  "bones  and  meat.    There's  your  chance  to 
suggest  the  use  of  bones  for  delicious  home-made  soups t,  "by  the  way*' 

The  definition  of  hamburger  on  .the  point  table  as  '^beef  ground  from'  ne'Cks, 
flanks,  shanks,  briskets,  plates,  and  miscellaneous  beef-  trimmings  and 
beef  fat",  marks  the  first  time  that  the  Federal  GovomAont  has  given 
specifications  v/hich  retailers  are  roquirod  to  folloy/  in.  selling  this         ■  - 
popular  typo  'of  ground,  beef  to  consumers.    If  the- "Housevjif  e  desires  g^round 
round  steak,  chuck,  rump  or  sirloin,  she  must,  buy  it  in  \iThole  form,  have 
it  point-priced  by  the  butcher,  and  then.,  ground  to  order.    This  rcstri&tion  ■. 
applies  -also  to  ground  veal  and,laiiib,  vjhich  arc  defined  in  the  same  man  re  r  ■ 
as  beef  hamburger.  :  .  -  ■ 

Because  moat  and  cheose  cannot  ?i-lways  be  cut  to  the  exact  pound,  the 
consumer  chart  contains  a  simple  table  "of  point' values  for  ounces.  Study 
this  chart  yourself,  and  urge  your  listeners  to  do  the  same,  so  that  they'll 
knov;  just  hov:  niany  points  they  should  surrender  for  fractions  of  a  pound. 
The  careful  shopper  will  like  to  know  also  th^.t  any  fractions  of  less  than 
one-half  point  are  dropped,  but  if  the  fraction  is  ono-lialf  point  or  more, 
the  dealer  v;ill  collect  a  full  point.    If  there  are  fractions  of  exactly 
on^half  point  on  tv;o  items  bovight  in  a  single  purchase,  they  may  be  added  • 
together. 

Broadcasters  of  v/omen's  programs  have  a  real  inf ormati oml  jo"b  to"  do  on 
rationing, •#v;e' 11  help  in  every  vra,y  v/e  canj 


,  FOOD  DISTRIBUTION  OimBR  W.  ^0  •  \ 

The  entire  production  of  seven  major  dehydrated  vegetables  is  resei-ved '  to:, 
meet  war  needs,  under  Food  Order  No*.:v30,  issued  bjf  Secretary  Wicka.rd,  •-  '\ 
effective  March  21*.,  The  ..dehydrated; vegctxible's' riff octed.  areS    Irish. potatoes.", 
svreet  pot,atQes,  cabb'-age,  ■  carrots ,  beets,  onions  and  .rutabagas.    Dehydrated  .  ' 
sdups  are  not  reserved,  linder  Food  Order  No,  J)0,  •  ;  "         s  ,■■  1- 

This  order  does  not  seriously  affect  civilian,  consumers,  because  the  pro-*., 
duct  ion  of  dehydrated  vegetables  has  been  incrca-sed  specifically  toimeej^^^  \ 
vra,r  necidjS.,  ^fi^d" iiji>s t  Of  iVthe-  supply  .h.as  been  goiTng  f^or  this  purpose  any^w^y, 
Some,  hojpjever) *^ha^fe  "lie?% "u's cd  by  co.mmQi;cia'^''food  manuf.-^.C'turers,  hotels', 
restaurants,  airli]\es,  and  sinila?^>'Xi"'oncerns ,  and  this  portion  is  no^-;  being 
turned  into  waV' bhahne  Is,  •  The -''Order  provides, ,  however,   that  such  qv.antities- 
may  be  released,  for  civiliaih  consumers  as  may  be  found  ne  cessary,  although 
military  needs  will,  have -pjriorityi-  -    " ' 

.'food  DISTmUTION  OBDERS  HPS.  "^1  to  39  IKCLUSIV3. 

These  nine  Food  Orders,  effective  March  2k,  transfer  authority -over  principal 
fats -and  oils  from  the  ^/'ar  Production  Board  to  the  Department  of  Agriculture, 
They  contain  the  principal  provisions  of  the  VilPB  orders  they  replace,  and 
several  of  them  make  specific  changes.    For  your  records,  here  is  a  list 
of  the  orders,  and  a  statement  as  to  the  restrictions  they  provide: 
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FDO  #31  -  Use,  processing,  consumption  and  delivery  of  oiticica  oil 

PDO  #32  -  Use  mid  distrilDution  of  castor  oil 

FDO  #33  -  Glycerine  recovery  .  ■     .     '  ' 

PDO  #3^  -  Use,  processing  and  delivery  of  glycerine 

J^O  #35     'U'so  and  distribution  of  raposeod  and  mustard  seed  oils 

IDO  #36  -  'Use  and  delivery  of  cashcv;  nut  shell  liquid 

I^O'  #37  -  Use,  processing,  and  delivery  of  sperm  oil 

FDO  #38  -  Use,  consumption-,  processing,  sale,  and  delivery  of  palm  oil 

FDO  #39  -  Use,  processing,  consumption,  and  delivery  of  tung,..oil 

The  Fats  and  Oils  Branch  of  FM  vrill  administer  these  orders*    For  more  infojv 
raation  regarding  the^  fats  and  oils  they  cover,  see  the  supplementary  stor^ 
attached  to  this  issue  of  ROUUD  -UP, 

A  FEW  POIHTS  ABOUT  POI^iTOES 

Are  you  in  one  of  the  areas  which  has  "been,  and  may"bo  still  is,  .suffering 
from. a  temporary  shortage  of  potatoes?      Eave  you  heard  about  potatoes'teing 
hoarded  "by  people  who've  bocone  panickj''  at  the  "scare"  stories  thcy*vo  heard 
and  read?    Well,  hero  arc  some  facts  which  will  help  you  to  combat  this  state 
of  mind; 

During  the  late  spring  months,  before  the  new  crop  of  potatoes  comes  to 
market,  c ons\3m or s"  depend. upon  the  stocks  of  old-potatoes  held  over- from  the 
previous  year's  crop.    Just  about  the  time  tliat  the  old  supplies  arc  used  up, 
enough  of  the  nev/  potatoes  begin  to  move  into  the  market  to  take  care  of  the 
demand.    This  year,  however,  there  hrave  been  some  complicating  factors.  Con- 
sumers, unable  to  obtain  all  they  v;ould  like  of  other  foods,  arc  depending 
more  on  potatoes!  farmers  are  requiring  more  seed  to  moot  increased  potato 
goals,  to  fulfill  next  year's  needs,  and  the  Armed  Forces  are  asking  for  rela- 
tively large  quantities  in  some  areas, 

Every  effort  should  be  r.iado  to  point  out  that  there  is  no  cause  for  undue 
alarm* , .that  there  may  be  a  temporary  tightness  of  potato  supplies  in  some  areas, 
but  that  this  is  not  entirely  unusual  or. unexpected.    By  cutting  down  a  bit  on 
our  consumption  of  potatoes  for  a  fcw^weeks,  vre  are  providing  more  seed  for  a 
good  crop  next  year.    Everything  possible  should  be  said  to  discourage  hoarding, 
because  few  pooT^lolnve  proper  facilities  for  storage,  and  potato  hoarding  may 
simplj'-  result  in  great  waste  through  spoilage.    Late  potatoes  do  not  keep  v;ell 
under  borne  conditions,,  and  a  bushel  bought  now  by' a  hoarder  will  det-criorate 
long  before  it  can  be  eaten, _  The  homemaker ; should "be  encouraged  to  eliminate 
waste  of  potatoes  through  peeling. •   This,  not  only  causes  loss  of  considerable 
of  the  "potato  itself ,- but  destroys  valuable  minerals  which  lie;  close  under  the- 
skin.    Boiling  or  baking  potatoes  in  their  jackets  vrill  help  from  the.  nutrit- 
ional standpoint,  and  may' even  improve  the  national  food  situation. 

qUESTIOHS  &  aHSVERS  oh  m^T  H/lTIOHINQ- 

Even' before  meat  rationi^ig  started,  G_uestions  kept  coming  up  as  to  how  the 
now 'program  v;ould  operate^    Here  are  some,  .v^fhich  you  may  be  asked  to  ojiswer: 

Q,#    Are  some  red  stamps  in  Book  Tv/o  set  aside  for  b\iyii^-£  neat  exclusively? 
A,    No,    All.vajLid  red  stamps  may  be  used  interchangeably  to  buy  any 
foods  on  the  new  ration  list* 


9,.    May  I  use  all  ny  valid  red  stanps  to  "buy  only  ceat? 
ii«    ITo.    All  valid  red  stanps  nay  "be  used  interchangeably  to  Jbuy,  any 
foods  on  the  new  ration  list-. 

May  I  use  all  ny  valid  red  stanps  to  "buy  only'  neat? 
A*    Yes,  provided  you:don?t  intend  "to  "bu;^-  cheese,  "butter",  or  any. 
other  food  for  v.-liich  you  need  the'  red  ration  stanps. 

Q,,    Hov7  do  I  knov;  how  mny  points  I  need  for  a  pound  of  "butter,  o.r  a 
half  pound  of  cheese?  '  ■ 

A*    The  point  price  of  all  foods  to  "bo  rationed  vdth  red'staaps  is 

listed  on  an  official  Ta"ble  of  Point  "Values  sinilar  to  the  one  now 
used  for  processed  foods.  ■  At  least  one  such  ta"ble  is  posted  ^n 
each  store  which  sells  .any  .of  the  rationed  foods. 

Q,.    Is  the  point  value  per  potmd  of  all  neats  the.  sane? 

A#    No...  it  varies  according  to  the  cut,  just  as • the  point  value 

of  c.?-ns  of  processed  foods  differs  according  to  the  products 

they  contain. 

Q,.    Is  the  point  value  of'  the  sain e  cut  of  neat  the  sane  in  all  stores? 
A.    Ys.    This  value  is  uraiforn  throughout'  the  United  Sto,tes. 

Q,.    Is  the  point  value  of  neat  or  cheese  or  "butter  different  according  ■ 
to  quality  or  {^radc?  : 

A,    No,    The  point  value  of  neat  v.rill  depend  only  on  the  cut.  All 
hard  cheeses  \\dll  have  the  sane  point  value.    The  point  value  of 
"'outter  v/ill  "be  the  sane,  regardless  of  quality  or  grade. 

■     '  ■  PEOGRyiJOTSS 

Blue  Ration  Strxips  for  April  , 


OPA  has  announced  that  the  "i^lue  stanps  lettered  D,  S  and  P  in  War  Ration  Book 
Tv/o  nay  "bo  used. for  the  purchase  of  rationed  processed  foods  6.uring  the 
last  week  of  March.    This  acans  that  for  the  v?eck  "between  March  25  and  :March 
31,  all  .the  "blue  stanps  lettered  A  through  P  inclusive  nay  loc  used  to  "buy  . 
rationed  canned  foods. 

You  "broadcasters  should  urge  your  listeners  not  to  nake  use  of  the  April 
stanps  ahead  of  tine  if  this  can  "be  avoided,  since  the  kS  ration  points  for 
April  nust  "be  "budgeted  to  last  throughout  the  nonth.    The  prc-validating  of 
these  stanps  is  done  prinarily  to  allow  the  hcnenakor  tt)  i:ake  the  "best  possi"ble 
use  of  any  ration  stanps  of  .  snail  denonination  which  nay  "be  left  in  the  fanily^'s 
"books  at  the  end  of.  the  nonth.   .None  of  the  first  "blue  starrps,  A,  B,  or  C, 
should  "'pc  hold  past  the  31st  of  March,  as  they  v/ill  not  be  valid  after 
that  date. 

Watch  Those  l>-Pointors  --^.'^  :  .  .-  '  ■ 

Wliat  to  do  v.dth  tho.sc  1— point-  red  stanps  you'll  ho  receiving  in  change 
occasiona.llyi    Spend  then  as  soon  aftcrvra,rd  as  you  can,  says  OPii,.    We  think 
you  shoul'd  tell  your  listeners  this  frequi:ntly,  because  n^any  people  nay  be  , 
puzzled  about  those  loose  stai:;ps,  in  vicW  of  the  rule  that  stainps  nust  be_  torn, 
fron  the  book  in  the  presence  of  the  storekeeper.    Obviously,  this  rule  cannot 
apply  to  the  "change"  stai:ips,  but  shoppers  v;ill  be  v;ise  to  avoid  carrying 


them  around  any  longer  than  is  necessary,    RememTDer,  the  expiration  date  for 
the  A,  B,  C  and  D  red  stamps. is  April  30>  and  the  l~point  stamps  of  this 
series  which  the  household  shopper  may  "be  carrying  in  her  change-purse  must  be 
used  "before  that  datC;  just  the  same  as  the  stamps  in  her  ration  "book* 

More  Frozen  Vegotatiles  "This  ,Yea.r.  ,       ■  ,.  -  ;-. 

Wheji  we  say  the  freeze  is  on'  vegetalDles  this  year,  we^ll  mean  there  vdll  bo 
more  available  instead  of  less© -.more  frozen  voA'ota'blos.  that  i.So    An  ex- 
pansion program  announced  "by  USDA  vdll,  increase  the  production  of  quick-frozen 
vegetables  by  nearly  100  million,  pouxid's  over  the  19^2  outputs    The  armed 
forces  in . the  ccntinontal    United  States  hiv^  priority  on  these  vegetables... 
they're,  utilizing  frozen  vegetables  to  supplement  supplies  of  the  canned 
products o    Civilian  consumers  vrill  get  about  30^  o^"         increase,  however, 
v;hich  will  bring  the  total  available  to  civilians  up  to  about  20fo  more 
than  in  I9U2. 

■      '  '     '      ' ' 

EGGS  RBSSB.VED  FOR  G0VSEM:^T 

Food  Distribution  Order  llOc  kO  provides  that  all  shell  eggs  in  cold  storage 
on  May -31  shall  be  sot  aside  for  govcrniaental  agencies.    After  that  date 
no  eggs  may  be  stored  except  for  governi-nent  usco    However,  shell  eggs  rjay  be 
released  from  th&-  order  by  the  Director  of  the  Food  Distribution  Administra- 
tion to  insure  a  fair  distribution  among  civilian,  military  and  lend-lease 
requirements.    Storage- demand  iias  increased  recently©    As  a  result,  many  shell 
eggs  have  moved  into  store.gc.    This  v;as  beginning  to  affect  civilian  supplies 
at  large  consuming  centerso 

Dried  eggs  are  also  going  to  the  government  ujider  Food  Distribution  Order 
Noe  4lc    It  provides  tliat  the  entire  19^3  production  of  spray  process  dried 
whole  eggs  must  go  to  the  government  as  of  March  25-)    The  order  also  limits 
the  production  of  frozen  and  liquid  eggs,  dried  yolks,  dried  albTimcn,  and 
pan-dried  whole  eggs  to  the  quantities  produced  and  sold  for  commercial  use 
in  the  United  Str.tos  in  19^2.    Its  purpose  is  to  obtain  iiiaxinuin  production  of 
spray  dried  whole  eggs  for  delivery  to  Governncntal  agencies. 

SCHOOL  ZmCE  SPOIISORS  TO  PURCILiS:^  FOODS 

Distribution  of  foods  through  state  Virelfa-re  agencies  for  school  lunch  v/ill 
be  discontinued  April  30.    Distribution  to  relief  clients  and  institutions 
v/ill  end  Juno  3O0    Local  school  lunch  sponsors  will  thereafter  purchase  foods 
and  be  partially  reimbursed  by  the  Food  Distribution  Administrationo  Schools 
operating  under  the  old  plan  will  receive  enough  food  to  carry  on  until 
school  is  outo    Rationed  foods  now  held  by  the  Food  Distribution  Administration 
will  be  disposed  of  at  a  flat  8  points  a  pound,  except  v;here  actual  point 
value  is  less.     Schools  must  surrender  coupons  obtained  on  an  institutional 
basis»    Schools  will  not  be  competing  vdth  the  remainder  of  the  people  because 
these  supplies  are  not  counted  in  figuring  regular  civilian  supplies. 

Food  inventories  on  termination  dates  will  be  used  to  meet  government  require- 
ments or  returned  to  regular  civilian  trade.     Supplies  are  not  large, 

No  rationed  foods  liave  been  allocated  to  state  welfare  departm.ents  since 
March  1,  and  after  April  1^,  no  additional  foods,  rationed  or  unrationed, 
will  be  allocated  for  school  lunches. 


G0VL31I^iia-TT  FOOD  BUYING  DEPPS  117  MIDWEST 


Food  btiying  by  the  Food  Distrioution  Adr_:inistrr.tion  in  its  Midwest  Hcgion 
vra,s  62,2  percent  less  in  Fe"bniary  than  in  January.  The  FLA,  pfxchases 
food  for  Lcnd-Lcase,  the  Rod  Cross  and  other  Allied  war  uses.    The  Midv;ost 
region  includes  Kansas,,  NclDraslca,  South.  Dakota,  North  Dakota,  Minnesota, 
lovra,  and  Missouri.    Here  are  conparative  figures  on  purchases  of  the  raore 
inpbrtant  foods  which  you  nay  vjant  to  interpret  according  to  the  inportance 
of  the  products  in  yovir  station  aroa: 

January  February 
'■•    Tork  and  pork  products  .  ll6,U05,454  Ids.  79,^57,17111330 

"Beef  and  Beef  Products     .                   I»335i500  "    '  2,60^,000  " 

Total  Meat                                      125, 175, 95^  "  85,9S6»671  " 

Butter                                                    153,601"  20,60g  " 

Sggs                                            5,396,610"  7,355.6S0  " 

^il^                  '       •'■     .   :  ;  ■    :         5.191,^12  "  2.98S.532  " 

Oonple to  total            .    '  '.  ,              272,120,U0S  Ihs.  102, 850 ^  53 j)  To s^ 


